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PROPER MIXING 


An Important Step in Producing Tasty, 
Uniform, High Quality Sausage 


NIFORM fine flavor in sausage depends largely on the 
way meat is mixed. Successful sausage makers use the 
“BUFFALO” Mixer because they can be sure of obtaining 
uniformity and the best mixing results possible. Besides, the 
“BUFFALO” is built strong and powerful—like a battleship— 
to give a lifetime of efficient, trouble-free and economical service. 


Mixing paddles are scientifically arranged to mix the cure or 
seasoning thoroughly into every particle of the meat. Center 
tilting hopper provides fast “unloading” with minimum power. 





Some Additional 
Quality Features! 


@ Empties a batch in a few seconds’ 


time. 


@ Silent chain drive assures noise- 


less operation. 


Exceptionally heavy bearings. 


@ On motor models, motor and 
silent chain drive fully pro- 
tected against water and meat 
getting into them. 





@ Made in 5 sizes—motor or pulley 


rn “BUFFALO” 


Write for catalog and prices. Meat Mixer 


JOR E. SMITHS SONS CO. 





BUFFALO, N.Y., U.S.A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 


Chicago Office: 4201 S. Halsted St., Phone Boulevard 9020 


Western Office: 1316 E. Slauson Ave., Los Angeles, California 
anal Canadian Office: 189 Church St., Toronto, Ontario 














TRAVELING GRATE 





Each type of stoker gives its best performance within 
certain limits as to kind of fuel, combustion rates, etc. 
C-E sales engineers are free from the urge to stretch these 
limits in order to make a sale. Type E, Coxe and Green 
Stokers, the most widely used stokers in their respective 
fields, are each available in a wide range of sizes and in 
different designs to meet the various requirements of 
usage. In conjunction with the several other types of 
C-E stokers, they represent a line adequate to permit 
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STOKERS 


for all load and fuel requirements 


MULTIPLE RETORT 
Underfee } 


Q 


STOKER 
¢ ER-UNIT 


IMQ// 
apo Underfe, / 
“Od 


Nearly 4,000,000 boiler horsepower are fired by C-E Stokers 


the recommendation of the most suitable stoker for any 
load or fuel condition that may be encountered. 

The facts that Combustion Engineering’s stoker 
recommendations are based upon complete freedom of 
choice and upon the experience incident to installing 
nearly 14,000 stokers are the reasons why it will be to 
your advantage to specify C-E stokers for your plant. 
You will thus be assured of an installation that is per- 
fectly suited to your particular needs. 


A-157 


COMBUSTION ENGINEERING COMPANY, INC. 


200 MADISON AVENUE, NEW YORK, N. Y. Canadian Associates, COMBUSTION ENGINEERING CORPORATION, LTD., Montreal 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 


For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St., Chicago. 
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23 A Crane Brass Globe or Angle Valve 
‘ given extra metal at vital points 
. 23 a 4 to prevent distortion and leaking. 
. 23 ; 
3. You would be surprised to see the painstaking care with which 
. 4 ¢z~ Crane manufactures even the most common of products . . . gen- 
4 eral utility valves. Each valve is made from the same high standard of 
. 41 patterns as the most expensive Crane valve! Metal that goes into the 
rough castings is tested—rejected if not up to Crane standards of 
Crane Brass Gate Valves...when strength, endurance and permanence. Uniform dimensions in the 
opened, the disc lifts entirely finished 1 : db f f th ] . 
Te of he cant ennuine. nished valve are insured by use of one of the most complete gauging 
systems in the world . . . Crane general utility valves are hairline 
accurate in threading! Easy to install, each valve is steam-tested before 
be it receives the Crane “OK” for shipment. These general utility valves 
. # . ‘ ‘ 
4 for your low pressure lines will save you money, time for replacement, 
3 give you better all-round satisfaction. There is no extra cost .. . even 
though we build these valves with extra care. Jot “Crane” in your 
next order for general utility valves! 
. # 
39 


Metals of unusual permanence 


ore used in the sturdy hinge and 
pin portion of these Crane Brass 
it Check Valves 


CRANE CO., GENERAL OFFICES: 836 S. MICHIGAN AVE., CHICAGO, ILLINOIS e¢ NEW YORK: 23 W. 44TH STREET 
Branches and Sales Offices in One Hundred and Sixty Cities 
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Cash in on Today’s Opportunities ( 


Among the many other prod- a 
ucts in demand, a lively market | 
is now in evidence for back fat 
skins and hog casings. These 
items can be made to net you a 
neat profit by the installation of 
the two machines shown on this 


page. 


“BOSS” BACK FAT SKINNER 


The efficient manner in which 
this machine completely removes 
the back fat from the skins and 
automatically discharges each in 
different receptacles is well 
known to the many satisfied 
users. 

























Why not count yourself among 
them? 


“BOSS” HOG AND SHEEP 
CASING CLEANER 


Furnished with tight and loose 
pulleys for belt drive or with motor 
direct connected, 

The compact construction of this 
machine permits placing it wherever 
desired for ready convenience. 

Write for further particulars. 


fe - 


Let us prove to you: 
You realize 
A better price 
And a lower cost 
When you use the “BOSS ” 


2 The Cincinnati Butchers’ Supply Corporation 


3907-11 S. Halsted 8t. Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. 
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CHECK ADELMANN 


against your present ham retainers! 





Unless you enjoy all of the fea- EVEN SPRING PRESSURE 
tures to the right, your ham boil- Two elliptical springs (patent 
ing equipment is not modern a Se Coe 
: over a wide area .. . pre- 
vent tilting . . . close aitch- 
Only the ADELMANN Ham bone cavity firmly . . . assure 
Boiler can give you these cost oon pena. 
cutting advantages necessary to 
Design makes it easy to han- 
ADELMANN Ham Boilers pro- die, simple to operate . . . 
fi d d large corners, plain cover sim- 
duce a finer product—a product plify cleaning. 


that looks better, tastes better, 
sells better and brings in profits. 
And they produce these superior 


LONG LIFE 





n fa ij Alloy used approved by U.S. | 
boiled hams with the efficiency Navy to withstand salt corro- 
that has made ADELMANN sion . . . reinforcements at 

. ‘“ : points of stress insure greater 
equipment The Kind Your Ham strength . . . longer durabil- 
Makers Prefer. ity. 


MINIMUM SHRINKAGE 


Less taper to body . . . cover 
fits snugly .. . self sealing. 
Flavor retained . . . shrink- 
age reduced to minimum. 


LIBERAL TRADE-IN 
ALLOWANCE 


You can equip your plant with 
new cost-cutting Adelmann 
Ham Boilers, and let obsolete 


equipment pay a_ substantial 
part of the cost. 






Cast Aluminum 


COMPLETE LINE 


Ham Boiler 
Wide range of sizes and types 
. . . « Made of Cast Aluminum, 
Write today for liberal trade-in Tinned Steel, Monel Metal, 
schedule and booklet “The Mod- Mivaste (Steiniont) Gist . - - 
a The most complete line avail- 
ern Method. able. 





oo 


IR Office and Factory — Port Chester, New York 


Chicago Office: 332 8S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley S8t., Liverpool & 12 Bow Lane, London—aAust 
Gases New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities en 
Canadian Representative: C. A. Pemberton & Co. Ltd., 189 Church 8t., Toronto 
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SLICES 


right down to the 
LAST FRACTION 


Substantially increased slicing yield is provided by this 
new MOULDED Dried Beef Inside. It has an even, ] 
smooth surface and squared ends. 


Since it is moulded to a predetermined shape, positive, 
unvarying uniformity results. And because of new 
processing methods the color is bright and constant— K 
no darker areas. 


busin 

This new product is good looking in the extreme and on di 
even better in quality than it looks. wond 
not 0 

We'd like the opportunity of proving that the new = h 
MOULDED Dried Beef Insides are sound purchases his la 
and will help your business. Write for further informa- Se 
; ‘ il 
tion and quotations, please. eur 
and h 

this a 

INCREASED YIELD “0 

TRUE UNIFORMITY a 

as ne 

BETTER COLOR Scie 

both 


FINER APPEARANCE va 


L 
Armours STAR oe 


cor 


‘WOODED DRIED BEEF |= 


000 and 

Lard- 
Product 
Pork pa 
ARMOUR 480 COMPANY —- CHICAGO. ILL. ft Per cent 
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How Important Is the Price of Lard? 


~« AN EDITORIAL }+- 


VERYBODY knows the story about the Ital- 
EK ian fruit and nut peddler who bewailed his 
business trials in the classic phrase, “What I make 
on da peanutta I lose on da dama banan!” We 
wonder sometimes if the packer’s operations are 
not often on a similar basis: What he may make 
on his pork. he too frequently gives away on 
his lard! 

The packer’s trouble seems to be that he thinks 
of himself as being in the meat business, with a 
certain amount of lard recovered as a by-product— 
and he has merchandised it accordingly. The way 
this attitude has been reflected in careless selling 
methods, and in increased competition from other 
shortenings of basically inferior character, is an 
outstanding example of a splendid opportunity he 
has neglected. 

Scientific experiments and common knowledge 
both emphasize the fact that for many purposes 
lard is superior to any substitute. The potential 


superiorities of GOOD lard, the BEST POSSIBLE lard, 
are hard to estimate. 


Many packers realize this, and agree that lard 
ought to be sold better. That conviction might be 
strengthened if it were fully recognized that the 
amount of lard the pork packer has to sell is 
greater than the amount of any other single prod- 
uct in his line. Thus, a little better selling—a little 
better price for lard—can mean more money to the 
industry than a similar price advance on many 
items on which more sales effort is commonly 
expended. 


What does it mean to the industry when lard 
prices go up a quarter of a cent or down a similar 
amount? As much as a price change of three- 
eights of a cent on bacon, half a cent on loins, a 
cent or more on Boston butts and numerous other 
items. The following discussion brings out this 
point and others which will repay the careful study 
of every packer in the pork trade. 





Lard Values in Terms of Pork Products Prices 


‘ip 52 million hogs slaughtered in 
commercial packing plants last 
year produced approximately 68 hun- 
dred million pounds of pork and 18 
hundred million pounds of lard. Careful 
estimates indicate that the plant value 
of the pork meats was about $600,000,- 
000 and of the lard about $100,000,000. 

Lard—sometimes spoken of as a by- 
product—contributed 21 per cent of the 
Pork packer’s tonnage, though only 15 
per cent of his revenues. Lard and fat 


backs together constituted nearly 25 per 
cent of pork tonnage. By way of com- 
parison it is worth noting that hams 
represented perhaps 20 per cent of the 
total, bacon 16 per cent, pork loins not 
over 14 per cent, and other cuts much 
smaller proportions. 
Also Determines Other Prices. 

From the standpoint of revenues, lard 
is even more important than these com- 
parisons would indicate, since the price 
of lard may have a determining influ- 


ence on the price of other pork items. 

When lard brings.a given price, more 
fat backs and other dry salt cuts are 
sent to the lard tanks. With less of 
these cuts on the market, the remaining 
supply brings a better price and helps 
to strengthen the price level on the en- 
tire line of dry salt meats. Conversely, 
when lard prices are depressed, the 
lower values have a depressing influ- 
ence on other items in the line. 


Just what this means to a packer in 
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RELATIVE IMPORTANCE OF PRICE CHANGES ON 
LARD AND OTHER HOG PRODUCTS 


Approx. 
Quantity of 
Hog Products 
from a 250 Ib. 





Price Increase 
Necessary on 
Other Products 
to Equal 
Increase of 


Increase 

in Value 

Resulting 
from Price 
Increase of 





Product. Butcher Hog. 4e per Ib. 4c on Lard. 
DE? cnteheads nawesaewaeteue 44 lbs. lle 
Genaed Mas cise ccc ccs 34 lbs. 8lee Hse 
Smoked Bacon...........:- 28 Ibs. 7e 3gc 
ee 23 Ibs. 6c lec 
Smoked Picnics............ 13 Ibs. 8e Yee 
2: rr 10 Ibs. 2'ee 1%c 
DB. & Fame, Ge. .occce ccc 6 lbs. 1%e 1%e 
NI de din’'in'6ce She at orate 6 Ibs. 1%e 1%c 
sg ee ree 4 lbs. le 2%ec 
DE dcetacncoreucrs ate ewe 2 Ibs. We 5c 
Tails and Neckbones....... 2 Ibs. we 5%e 

dias pataeatn meee 172 Ibs. 43c 





*Including fat backs reduced to lard yield basis. 








a dollars-and-cents way may be ob- 
served by reference to the above table. 


In the first column of this table are 
shown approximate normal yields of 
various hog products obtained from a 
good grade butcher hog weighing in the 
neighborhood of 250 Ibs. alive. In the 
second column are given the additional 
amounts which would be realized on the 
products from each hog purchased if 
the price of each product were advanced 
a quarter of a cent. 


Products from a 250 lb. good butcher 
hog could have been sold at wholesale 
on the Chicago market during this past 
week (July 9 to 14) for a total of ap- 
proximately $18.50. If each item in the 
list had been advanced in price a quar- 
ter of a cent a pound, the total realized 
would have risen by about 43 cents. 
Of this total, lard would have accounted 
for about 10 cents directly, and 2 or 3 
cents more indirectly. 


More Money Than Hams or Bacon. 

The important thing to note, how- 
ever, is that an increase of a quarter 
‘of a cent per pound on lard would have 
brought in substantially more than a 
corresponding increase in the price of 
hams, half again as much as the same 
increase on bacon, nearly twice as 
much as the same increase on loins, 
and over three times as much the same 
increase on picnics or Boston butts. 


Stated another way, this means that 
a price increase of a quarter of a cent 
per pound on lard brings in more money 
to the packer than the same increase in 
the price of hams, more than an in- 
crease of three-eighths of a cent on 
bacon, as much as an increase of half 
a cent on loins, or seven-eighths of a 
cent on picnics, or a cent and an eighth 
on Boston butts. 


The comparisons with the minor 
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items like jowl butts, trimmings, spare 
ribs and offal are even more striking. 

An increase of a quarter of a cent 
a pound on all the lard sold in 1933 
would have brought the packing indus- 
try nearly five million dollars. If 
added to the industry’s profits this sum 
would have increased them by approxi- 
mately 15 per cent. 

The frequent pressure to sell lard— 
sometimes “at any price’—is made 
more difficult to understand when it is 








| How Much Is Shrink- 
age Costing You? 


Certain costs in making boiled 
hams vary directly as the value 
of the product varies. 

Chief among these is the cost 
of shrinkage. 

Anyone who figures costs, par- 
ticularly for the purpose of ar- 
riving at selling prices, must keep 
this factor in mind. 

This shrinkage item must be 
EXPRESSED in cents per pound but 
must be FIGURED from the value 
of the raw material used. 

THE NATIONAL PROVISIONER 
has compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
boiled hams. This gives the dif- 
ferent percentages of shrinkages 
and at different value levels. Sub- 
scribers may have this table by 
filling out and sending in the fol- 
lowing coupon, accompanied by a 
10c stamp. In larger quantities, 
please write for prices. 

The* National Provisioner: 
Old Colony Bldg., Chicago, Il. 


Please send me reprint on ‘“‘How to 
Figure Shrinkage Cost in Making Boiled 
Hams.”’ 


Name 


Street 


Enclosed find a 10c stamp. 




















recalled that lard is distinctly less 
perishable than many items, that it 
may be sold in a variety of ways and 
through a variety of channels, and that 
the packer can always protect himself 
against what he may consider a cur- 
rently unfavorable market condition by 
“hedging” operations on the Chicago 
Board of Trade. 

The influence of these factors on the 
proper marketing of lard will be dis- 
cussed in a subsequent article. 


—— e— -- 
NEW BOOK ON LARD. 


Lard is the subject of a new 71-page 
booklet issued by the Institute of 
American Meat Packers, primarily for 
use by teachers and investigators in the 
field of home economics. It discusses 
the properties and uses of lard based 
on scientific research, particularly on 
controversial points which have arisen 
in the advertising, sale and use of lard 
and other commercial shortenings. 


It shows, in rather technical manner, 
the comparative digestibility of fats and 
their special nutritional properties, and 
the function of various fats in such 
products as bread, cakes, pies and 
crackers. 

The higher the melting point of fat 
the harder it is for the fat to be di- 
gested, the booklet points out. If the 
melting point is much above the tem- 
perature of the human body the fat does 
not become so easily emulsified in intes- 
tinal digestion, a necessary preliminary 
to absorption. Lard contains a large 
amount of a low melting constituent 
known as olein, which makes it a soft 
fat. In fact, the percentage of lard 
digested is identical] with that of butter 
—97 per cent. 

In comparison with this. the average 
digestibility of twenty-two hydrogen- 
ated vegetable fats was 94 per cent. 
Experts in nutrition state that all edible 
fats as a class are very thoroughly di- 
gested and that such slight differences 
as investigations have shown do not 
mean a great deal. There is, however, 
no scientific basis for the claim some- 
times made that certain hydrogenated 
vegetable oils have greater digestibility 
than animal fats. 

Various tests which the booklet ex- 
plains in detail with well-defined tables 
show that lard stands superior as 4 
shortening agent in pie crust. In three 
experiments made under the same con- 
ditions, lard was found to be approxi- 
mately 25 per cent higher in shorten- 
ing value than the hydrogenated cot- 
tonseed oil which was used. 

In fifteen experiments with cakes, 
and with ten judges deciding upon the 
relative merits of the cakes, lard was 
found to rank a close second to butter 
and higher than hydrogenated cotton- 
seed oil. Each test was made under 
fairly constant conditions, and _ the 
judges decided upon the merits of the 
cakes without knowing just what short- 
ening was being used. 

Facts contained in the booklet result 
from studies made by Jennie Fisher 
Cawood in the Institute’s research lab- 
oratory at the University of Chicago. 
The work was conducted under the di- 
rection of Dr. W. Lee Lewis, director 
of the Institute’s department of scien- 
tific research. 
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This Packer’s Steam and Power Savings 


Equal 4 Per Cent Dividend on His Capital Stock 
Or 650,000 Lbs. More Volume at Ic Lb. Profit 


MALL packers as well as large can 
S save money on steam and power 
costs. 

Plant improvements to make such 
savings need not be extensive or expen- 
sive, and they soon pay for themselves 
out of such savings. 

Take the case of the Lima Packing 
Co., Lima, O., one of those covered in 
the survey by THE NATIONAL PROVI- 
SIONER STEAM AND POWER SAVING 
SERVICE. 


Recent inexpensive alterations, where- 
by the company makes its own power 
and steam, have made savings which 
will pay for the improvement in less 
than two years. 


Now Makes Power and Saves Steam. 


The company formerly made steam 
for processing, and bought its power for 
equipment operation—the usual plan in 
most small plants and many larger 
ones. Its power bill (at 14%c per kw.) 
was $7,800 per year, and its coal con- 
sumption 6 tons per day. 

Now it makes all its own steam and 
power. Power costs approximately 
$1,300 to $1,800 per year, and only half 
aton more coal per day is used. 

This as a saving of $6,500 per year 
in steam and power cost, which is con- 
siderable for a small plant, equal to a 
50 per cent per year return on the in- 
vestment. Cost of power per head 
killed is reduced from 14c to around 
24@3 Ye, 


Compared to Sales Volume. 


And this $6,500 saving looms still 
larger when considered in terms of 
profit on meat sold. 


If a meat packer was able to make 
le lb. profit on every pound of product 
handled, he would have to increase 
sales 650,000 lbs. to boost his net 
profits by an amount equal to what 
the Lima Packing Co. is saving on its 
power bill! 

Suppose a packer was able to increase 
his sales by this amount, and make Ic 
Per pound profit on the increased 
volume, he would have no assurance 
that he could hold such increased 
volume year after year. 

But these steam and power savings 
of the Lima Packing Co. are sure. 
They are not dependent on the whims 
of retailers, consumer purchasing 
bower, competition of products made <o 


Week ending July 14, 1934 


Seventh of a series of reports 
by THE NATIONAL PROVISIONER 
STEAM AND POWER SAVING 
SERVICE based on data submitted 
by cooperating packers. 











sell at a price, or other factors influenc- 
ing volume and prices. 

Money made on steam and power 
savings is easy money. Money spent 
for power plant modernization is the 
safest investment the meat packer can 
make. 

Easy Money Made in Power Plants. 

These are facts which THE NATIONAL 
PROVISIONER STEAM AND POWER SAV- 
ING SERVICE has pointed out many 
times to meat packers. 


Many meat packers are passing up 
profits in their power plants. How 
much these profits are packers never 
will know—until they take enough in- 
terest in their boiler and engine rooms 
to learn what the situation is, and what 
can be accomplished with better equip- 
ment and operations. 


For the packer to understand just 
what is being accomplished by the Lima 
Packing Co. in the way of reducing 


power costs it is necessary for him to 
know that steam put through an engine 
or turbine and exhausted at a back 
pressure of 5 or 10 lbs. is practically 
as valuable for all processing opera- 
tions as steam secured through reducing 
valves. 


How Savings Are Made. 


When steam is put through a reduc- 
ing valve and reduced in pressure from 
150 to 5 or 10 lbs., the reduction in 
pressure represents no useful work 
done. On the other hand, when steam 
is put through a turbine or engine and 
bled or exhausted against a back press- 
ure of 5 or 10 lbs., then useful work is 
accomplished, represented in an output 
of power. 


In other words, the turbine or engine 
accomplishes the same result as a re- 
ducing valve, insofar as producing 
steam at a pressure suitable for proces- 
sing is concerned. But at the same time 
it produces power for driving plant 
equipment at little additional cost above 
what it costs to generate the steam 
alone. 


It is possible in many plants, there- 
fore, depending on the demand for low 





POWER COSTS PACKER ONLY HALF A TON OF COAL PER DAY. 
Lima Packing Co. formerly purchased all power rec 
tion, the power bill averaging $7,800 yearly. 
of its power needs with the two turbines shown here, the increase in coal consump- 
tion being only % ton per day over that burned when power was bought. The turbine 


in the background blee 


juired for plant equipment opera- 
Today the company is generating all 


-ds at 10 lbs. pressure and is used regularly. Turbine in the 


foreground is used for stand-by service. 
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MORRELL CELEBRATES SILVER ANNIVERSARY AT SIOUX FALLS. 


It was 25 years ago last May that Thomas D. Foster, president of John Morrell 
& Co. went to South Dakota, with his assistant, John H. Morrell, and his son, T. 
Henry Foster, to select a location for a packing plant in that section as an auxiliary 


to the Ottumwa, Iowa, plant. They 


began 


in the old Green plant, with J. C. 


Stentz, now the company’s director of sales, as manager; John Morris, now superin- 
tendent of the Rath Packing Co., Waterloo, Iowa, as killing and cutting boss, and 
Barney Winger, now master mechanic at Ottumwa, as a laborer. 

New buildings were begun in 1910, with Geo. M. Foster in charge of installation. 
In 1912 W. H. T. Foster was sent to Sioux Falls to assume the management, which 


he still retains. 


As business grew capacity was increased, until today the Sioux 


Falls plant covers many acres of ground, as the picture indicates. 








pressure steam for processing, to re- 
place reducing valves (as was done in 
the Lima case) with engines or tur- 
bines, generate power as a by-product, 
bleed or exhaust the steam at 5 or 10 
lbs. pressure, and materially reduce the 
power expense. 

Where conditions require the use of 
considerable quantities of steam at a 
higher pressure, particularly for edible 
and inedible rendering, bleeder type 
turbines may be used to supply the 
higher pressure steam demand. 

Results This Packer Wanted. 

The Lima Packing Co. operates in a 
limited territory surrounding its plant. 
Slaughter averages 120 cattle, 20 calves, 
900 hogs and 30 sheep weekly. The 
.company does a general packinghouse 
business and handles a limited line of 
allied products. 

In rehabilitating the power depart- 
ment two results were sought— 

1—Reduction in the cost of steam and 
power. 

2—Elimination of needless waste and 
loss as far as possible. 


How Steam Is Used. 


Equipment installed included a 
boiler, two turbo-generator sets, 
steam piping where needed, and 
steam pipe insulation to replace that 
which had become unserviceable. Bad 
conditions causing waste and loss in 
the boiler room also were corrected. 


new 
new 
new 


Steam at low pressure is required for 
water, smokehouse and building heat- 
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ing, cooking, etc., and at higher press- 
ure, to a limited extent, for rendering. 
In everyday operation steam needs are 
supplied by a 300 h.p. four-drum Stir- 
ling boiler operated at a pressure of 
150 lbs., and equipped with a Garell- 
Carnes stoker. Coal is handled by a 
conveyor to an overhead bin from which 
it flows by gravity to the stoker hopper. 
Ashes are handled by hand. 


The new boiler installed is of the 
return tubular type, rated at 80 h.p. It 
is used only for standby service. It is 
built to carry a pressure of 150 lbs. 


Two turbo-generator sets, each with 
a capacity of 100 k.w., are installed. 
Turbines were manufactured by the 
Murray Iron Works, Burlington, Ia. 
One of these is of the two-stage type— 
one velocity stage and one pressure 
stage. It operates non-condensing, ex- 
hausting against a back pressure of 
5 lbs. The other is of the 4-stage type 
—one velocity stage and three pressure 
stages. It operates condensing, steam 
for processing being bled at 10 lbs. 
pressure. When operating at full load 
it produces a kilowatt of power with a 
steam consumption of 26.8 lbs. Both 
turbines are connected to 3 phase, 60 
cycle, 240 volt alternating generators 
through herringbone reduction gears. 

Possible Savings in Rendering. 

The non-condensing unit is used for 
standby service. The quantity of steam 
bled from the condensing unit for proc- 
essing purposes is regulated by the 
process steam demand. Steam through 
the turbine in excess of processing 


needs is condensed. There is no ex- 
haust to the atmosphere when this unit 
is in service, which to date has been 
practically all of the time, it being able 
to supply the plant’s power require- 
ments. 

In addition it supplies the greater 
percentage of the steam required for 
processing. Some steam at a higher 
pressure than 10 lbs. is required for 
rendering, but the quantity is small. It 
is secured from the 150-lb. steam line 
through a reducing valve. 


Developments and experiments under 
way with lard rendering in this plant 
lend some hope that the cost of steam 
for rendering will be reduced consider- 
ably as a general practice through the 
use of steam at 8 or 10 lbs. pressure 
instead of 40 or 50 Ibs. If this is accom- 
plished successfully demand for low 
pressure steam will be increased, and 
the power that can be generated as a 
by-product of the low pressure steam 
demand will be increased accordingly, 


Changes Made at Low Cost. 


In this case the rehabilitation of the 
power department and the installation 
of equipment to generate power was 
accomplished at a comparatively small 
cost. Piping changes were minor. One 
new boiler was installed, but this was 
necessitated by the condition of the one 
replaced, and would have been neces- 
sary whether or not power generating 
equipment had been installed. 


As has been pointed out by THE Na- 
TIONAL PROVISIONER STEAM AND POWER 
SAVING SERVICE in previous reports on 
its surveys, methods by which to secure 
best efficiency and lowest costs can be 
determined only after a careful study 
by competent engineers of the particu- 
lar conditions existing. In no plant can 


the methods in use in another plant be: 


copied with the assurance that they 
are the best for the particular situation. 


In the plant of the Lima Packing Co. 
the “unbalance” between steam and 
power demands was marked enough to 
make it advisable for the bleeder type 
turbine to exhaust to a condenser. This 
unbalance is perhaps the situation 
found in a large majority of meat 
plants. The arrangement provided in 
this case was determined as the most 
satisfactory under the conditions, and 
the one that would yield the highest 
return on any investment that could be 
made. 


Present indications are that the in- 
vestment will be returned in approxi- 
mately two years—a 50 per cent inter- 
est return yearly on the investment. 

EDITOR’S NOTE.—Another survey report 
by THE NATIONAL PROVISIONER STEAM 
AND POWER SAVING SERVICE, showing 
savings made by still another packer in his 
steam and power, will appear in an early 
issue. 
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Widening the Outlet for Packers 
And Livestock Producers 


LMOST every conceivable method 
Ass promoting meat consumption 
and advancing the cause of meat was 
reported on by the National Livestock 
and Meat Board at its annual meeting 
held in Chicago June 21 and 22, 1934. 
Some phases were extensions and elab- 
orations of work under way for a period 
of years, while others were inaugurated 
within the fiscal year under review. 

No one and no phase of the work 
appears to have been neglected. The 
consumer, who is everyone, the house- 
wife, who is the principal buyer of meat, 
the institutional food director, who is 
another big buyer, and the young people 
in schools and colleges, who will be the 
buyers of the future, are reached and 
told the story of meat. 

This story includes its nutritive value, 
its importance in the diet of the grow- 
ing child and of the mature individual, 
its use in sickness and in health, its 
correct method of handling and prep- 
aration in the home, its handling for 
greatest merchandising appeal, its pro- 
duction for greatest quality and palat- 
ability, and many other phases. 


Value of Work Is Cumulative. 


The value of this work to the meat 
packer, the retail meat dealer and the 





livestock producer can not be measured 
in terms of dollars and cents. Its effects 
are cumulative and its results imme- 
diate. The more extensive the program 
can be made and the more intensive in 
its application the greater the result to 
be anticipated. 


Detailed reports were made at the 
annual meeting by the working staff of 
the board, practically all of which are 
covered in the de luxe eleventh annual 
printed report for the fiscal year 1933- 
1934, which was distributed at the time 
of the meeting. Much of the work of 
the board is conducted in cooperation 
with the U. S. Department of Agricul- 
ture, the state agricultural colleges and 
experiment stations, the Institute of 
American Meat Packers, the research 
laboratories of other institutions, and 
with many other agencies. First hand 
reports were made by some of the co- 
operators, important among whom is 
E. W. Sheets, of the U. S. Bureau of 
Animal Industry, who has supervision 
of the extensive research project on the 
quality and palatability of meat. 


Learning How to Produce Quality. 


Dr. Sheets said that real progress is 
being made in determining the influ- 
ence of sex of animal, age, feeding ra- 





* SECOND 
“STAGE 





RIBS SHOWING DIFFERENT DEGREES OF FINISH. 


The above photograph indicates the differences in appear- 
ance and composition of the standing rib taken from steers 


having different degrees of finish. 


The rib in “the first 


stage” shows little finish, while the second and third stages 

reflect increasing degrees of finish and the “fourth stage” 

or good finish is indicated by the marbling evident in the lean 

meat and the good covering of fat. This meat was produced 

and studied in the quality and palatability experiments, as 
a part of the big cooperative project. 


Week ending July 14, 1934 


LEADS IN MEAT EDUCATION. 


Under R. C. Pollock’s direction the work 

of the National Livestock and Meat Board 

has broadened from its meager begin- 

nings in 1923 to the comprehensive pro- 

gram of the present time. Mr. Pollock 

was re-elected secretary and general man- 
ager for the coming year. 


tions and other factors upon the quality 
and palatibility of the meat produced. 
“In an age when industry is striving 
as never before for efficiency, it may be 
of interest to note that wide differences 
are being found in the efficiency of 
meat animals.” He cited an example in 
the case of pigs from four different 
litters that varied in their ability to 
gain from less than % lb. per day to 
nearly 1% lbs. daily. 

“What we are aiming for is to pro- 
duce pure strains that will make cheaper 
gains and at the same time yield a 
higher quality of meat,” he said. Dr. 
Sheets explained the intensive manner 
in which the quality and palatability 
studies are carried out. The meat ob- 
tained from the experimental animals 
is roasted and then scored by expert 
judges for aroma, flavor, tenderness, 
juciness, etc. In this way valuable in- 
formation is being recorded and corre- 
lated. 


In view of the importance of lard to 
the livestock and meat industry, there 
has been formed a National Lard Com- 
mittee of which Howard J. Gramlich, 
of the University of Nebraska, is chair- 
man. “Since the average 225-lb. hog 
produces 35 lbs. of rendered lard, this 
product is recognized as one of much 
importance in the industry,” Prof. 
Gramlich said in discussing his commit- 
tee’s work to promote the cause of lard. 


Lard Given More Help. 

“Towa and Nebraska, the nation’s two 
leading states in hog production, are 
alone responsible for the production of 
approximately 700 million pounds of 
lard annually. Last year the consump- 
tion of lard in the United States totalled 
something like 1,850,000,000 lbs. or 14.7 
Ibs. per capita. Fully half of this 
amount is used in industrial establish- 
ments.” 


Professor Gramlich stated that the 
greatly restricted foreign demand for 
lard in the past few years, and other 
factors, are responsible for the initia- 
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tion of an intensive research program 
sponsored by the National Lard Com- 
mittee. Investigations to more fully 
establish the qualities of lard are now 
in progress at leading experiment sta- 
tions and the U. S. Department of Agri- 
culture. One of the results thus far 
secured in the home economics phase of 
this work is the discovery of the value 
of lard in cake-making. Another phase 
seeks to determine the relation between 
swine feeds and lard quality. 

More practical knowledge in the cook- 
ing of meat has been assembled in the 
past ten years than in all the ages since 
man first learned to prepare his meat 
over an open fire, Inez S. Willson, home 
economics director of the board, stated 
in discussing the new findings on meat 
cookery throughout the country. The 
board has been active in disseminating 
through publications, through cooking 
schools and in other ways the findings 
of these researches and investigations. 


New Ways of Cooking Meat. 


“Many old recipes for preparing meat 
are taboo as the result of these find- 
ings,” Miss Willson said. “For genera- 
tions, housewives have been searing 
roasts to keep in meat juices, now we 
know that searing does not keep in 
these juices. Basting of roasts is an 
age-old practice in the best of families. 
Research in. meat cookery has shown 
basting to be unnecessary. Self-basting 
is the new method and it is accom- 
plished by putting the roast in the pan 
fat-side up. 

“Low temperatures are now the rule 
with a longer cooking period in prepar- 
ing meat. High temperatures waste 
both fuel and meat. Oft-repeated tests 
have shown that cooking quickly at high 
temperatures may result in a roast 
losing nearly a third of its original 
weight. The higher the oven tempera- 
ture the greater the shrinkage. Many 
other useful facts have been discovered 
in these investigations. For example, 
steak need be turned but once in broil- 
ing; beef, pork, and lamb roasts should 
always be cooked in an uncovered pan. 
Pork should always be cooked to the 
well done stage; meat should never be 
boiled, but cooked at a simmering tem- 
perature.” 

Importance of the meat thermometer 
—a comparativelly new invention—was 
stressed by Miss Willson. This little 
piece of equipment bids fair to usher in 
a Utopian age for the American house- 

» wife, she said. 


Newspaper Meat Advertising. 


Entering a new field of meat promo- 
tion through newspaper advertising, a 
program which appears to have much 
possibility in this field was inaugurated 
by the board during the year. In co- 
operation with newspapers and retail 
meat dealers in Boston, Philadelphia 
and New York, a 12 months’ program 
has been developed for each city. It is 
based on the idea of “meat for your 
good health,” accompanied by a meat 
recipe contest which was first worked 
éut by the Boston Post, a newspaper 
whose coverage is reported “to include 
—— trading area of New Eng- 
and.” 


Commenting on the plan, the annual 
report of the board states that “the ad- 
vertising campaign is the outgrowth of 
the board’s school of meat cookery pre- 
sented in Boston in October, 1933, and 
is the realization, greatly amplified, of 
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HEADS THE MEAT BOARD. 
Charles D. Carey, well known Wyoming 


stockman, who was re-elected chairman 
of the National Livestock and Meat Board 
at the recent annual meeting. 


the board’s original plan of continuing 
throughout the year the interest created 
in meat by the cooking school.” 

In brief, the plan of this advertising 
program is as follows: On the first 
Sunday of each month for an entire 
year, the newspaper prints a large, 
highly colored, double-page spread ad- 
vertisement announcing a “meat for 
your good health” recipe contest, and 
showing a picture in color of a cut of 
pork, beef or lamb which is to be the 
subject of the recipes for that week. 


Where the Meat Retailer Comes In. 


Underneath the picture of the meat 
are listed the prizes for the contest, 
which include such merchandise as elec- 


tric refrigerators, radios, stoves, etce., 
together with a number of cash prizes 
in the form of orders for meat ranging 
from $5.00 to $100.00. The grand prize 
at the end of the year is an automobile, 


Names and addresses of retail meat 
dealers cooperating in the campaign are 
printed on the same page with the meat 
picture. To compete in the recipe con- 
test, a woman must go to one of the 
meat dealers listed and secure a blank 
to enable her to enter the campaign. 
Meat dealers who contribute to the 
campaign are provided with large col- 
ored posters of meat, to place in their 
windows each week, showing the same 
picture of meat as was printed in the 
Sunday paper. 


Thus at a small monthly cost to the 
retailer, he is enabled to participate in 
a widespread campaign for the promo- 
tion of meat sales. This campaign 
would seem to meet the need so fre- 
quently expressed by retailers for meat 
advertising that would not be so costly 
as to be beyond their reach. In a cam- 
paign such as this, the story of meat 
is told, an incentive is given for the 
meat buyer to contact her retailer and 
whatever increase in meat consumption 
is developed redounds to the benefit of 
the retailer. In addition he gets the 
benefit of the cash prizes which are 
always in the form of meat orders. A 
housewife securing a prize of $50 or 
$100 has her meat supply paid for for 
a considerable period. 


Campaign Originated in Boston. 


The campaign was initiated in Boston 
where many of the problems surround- 
ing its development have been met and 
overcome. As fast as the campaign 
can be adapted to other metropolitan 
centers it will be extended, but for the 
present only New York and Philadel- 
phia will be included. 

In addition to these elaborate cam- 
paigns, newspapers in various cities 

(Continued on page 38.) 
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*FEE BASIS WAS BEGUN JULY /,/928 


POPULARITY OF GRADED BEEF HAS GROWN BY LEAPS AND BOUNDS. 
Beef graded cooperatively in the calendar year 1933 showed an increase of 400 


per cent over that graded in 1930. 
trend has continued. 
when compared with the previous year. 


In the early months of 1934 the steady upward 
In the case of lamb and veal, tonnage was lost during 1933 


“The depression apparently has had little deterring effect on the demand for 


graded and identified beef,’’ C. 


Bureau of Agricultural Economics, said recently. 


V. Whalin, principal marketing specialist of the U. 5. 


S. 
“It is possible,” he said, “that the 


volume may decrease slightly or even materially in the coming months because of 
the growing practice under present conditions of marketing cattle in a relatively 


unfinished condition.” 


Compared with last year, some tonnage in government graded beef was lost at 
Boston, Buffalo, San Francisco and Washington, but the gain was from 13 to 90 per 


cent at all other points. 


Denver, Los Angeles and Seattle are asking for the service. 


The National Provisioner 
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Nature and AAA Combine to Cut Crops 


RECORD CATTLE SLAUGHTER. 


Cattle and calf slaughter under fed- 
eral inspection during June was the 
largest of record. Cattle slaughter 
totaled 931,970 head compared with 
751,115 in June, 1933, and the average 
for June during the past five years of 
669,213 head. 


Total for the first six months of the 
year was 4,880,463 head which was the 
largest of record for that period with 
the exception of 1918, when 4,991,287 
were slaughtered in the first half of 
the year. Last year the total for the 
six months was 3,882,770 and the aver- 
age of the past five years was 3,868,015. 

Slaughter of calves set an all-time 
record for June, totaling 601,332 head. 
This compares with 441,181 in the same 
month a year ago. Slaughter for gov- 
ernment account of cattle and calves 
from drought areas contributed to the 
total slaughter of these two classes of 
livestock for the month. 


With one exception, the June slaugh- 
ter of hogs under federal inspection at 
3,763,455 head was the largest for the 
month since 1928. In June a year ago 
hog slaughter totaled 4,626,235 head, 
but this was the exception for the 
period. For the first six months of 
1934 slaughter totaled 23,255,855 head, 
nearly one and one-half million less 
than in the like period of 1933, and a 
full million less than in the same period 
of 1932. 


June sheep slaughter was the small- 
est for the month since 1929 and totaled 
1,258,628 head. For the first six 
months of 1934 sheep slaughter totaled 
7,475,231, the smallest for the like 
period since 1929. 


Inspected slaughters for the periods 





under discussion are reported as 
follows: 
JUNE SLAUGHTER. 
Cattle. Hogs. Sheep. 
BRE ac casacue 931,970 8,763,455 1,258,628 
SS cxicela cian 751,115 4,626,235 1,490, 
Rpts 638,053 3,319,863 1,528,826 
Ts cinciswlet 666,714 3,251,248 1,516,135 
hactecane ou 653,905 3,688,872 1,204, 
SR  giie oa ug 636,278 3,755,620 1,107,785 
a nicineeoaieaat 705,525 4,078,012 1,109,427 
 PRRERE GES 798,816 4,252,628 1,058,150 
SE ciccrsecces 852,115 3,429,508 1,080,886 
SIX MONTHS’ TOTALS. 
Cattle. Hogs. Sheep. 
Totals ......4,880,463 23,255,855 7,475,231 
ae 24,708,177 8,399,417 
1982 24,255,075 9,104,567 
23,174,634 8,425,513 
1930 23,419,695 7,821,651 
042 25,175,489 6,538,113 
19% ..........4,004,156 27,807,274 6,257,420 
netns.cvehis 4,574,102 23,093,341 6,156,618 
ee 4,704,659 21,079,107 6,223,479 
In June, 1934, 601,332 calves, including govern- 


ment stock, were slaughtered: in June, 1933, 
41,181; in June, 1932, 394,372; in June, 1931, 
416,511, and in June, 1930, 356,15 
he 
DROUGHT CATTLE PURCHASES. 


More than three-quarters of a million 
tattle have been purchased by the 
Drought Relief Service from farmers in 
drought areas of 11 Western states. 
These are to be slaughtered and pro- 
cessed for distribution to needy fam- 
ilies. Counties certified as emergency 
and secondary areas now total 1,054, 
of which 417 are on the emergency list 
and 637 on the secondary list. Pay- 
ments made to the close of business on 


Week ending July 14, 1934 





CELEBRATING THE VICTORY. 


Secretary of Agriculture Henry A. Wal- 
lace extends his congratulations to Prof. 
Rexford G. Tugwell upon his confirmation 
as Undersecretary by the United States 
Senate after a protracted contest. Both 
the Secretary and Undersecretary are now 
in the West viewing the results of the 
drought and the workings of the AAA 
control program, and incidentally answer- 
ing criticisms and explaining purposes of 
their “planned economy” for agriculture. 


July 5 totaled $1,436,785. Cattle pur- 
chased to the close of business on July 6 
numbered 764,791 head. In addition, 
some 65,000 head have been taken out 
of drought districts and sent into 
pasturage areas for finish before 


slaughter. 
~ fe -—— 
LOWEST CORN CROP IN YEARS. 


Government estimates of a corn crop 
this year of 2,113,000,000 bu. is re- 
ported to be the lowest, with one ex- 
ception, in 33 years. Private estimates 
placed the crop at 2,321,000,000 bu. 


Last year’s corn crop totaled 2,344,- 
000,000 bu. and the five-year-average 
crop is 2,516,000,000 bu. Sharp acre- 
age reduction is reported by the gov- 
ernment which is considerably in ex- 
cess of private estimates. Reduction 
contracts made with the AAA, to- 
gether with the drought, are the major 
factors in the anticipated smaller crop. 

Xo 
CORN-HOG CHECKS. 

Corn-hog reduction checks to farm- 
ers totaling $7,702,070 have been dis- 
tributed by the Agricultural Adjust- 
ment Administration as of July 9, 1934. 
While these went to 16 states, the bulk 
went to Iowa farmers who have re- 
ceived $5,212,315. Minnesota was the 
next highest state with a total of 
$1,029,595. Approximately $130,000,- 
000 will be distributed as the initial 
payment in the reduction program and 
it is expected that the peak of the dis- 


tribution of this money will come in 
August. 


CANNING PLANTS FOR RELIEF. 


State relief administrations are re- 
ported to have under consideration the 
establishment of meat and vegetable 
canning plants for relief purposes. In 
Nebraska the possibility of opening 
canning factories to handle livestock 
purchased by the government from 
drought farms was being studied. The 
Morton-Gregson plant at Nebraska 
City was said to be considered a pos- 
sible point for such activity if the plan 
is approved. 

Representatives have been sent to 
Texas to study the emergency canning 
plants in operation there and to make 
recommendations for Nebraska. In 
Alabama the erection of meat can- 
ning plants to handle from 5 to 100 
cattle weekly and plants for the can- 
ning of vegetables is being considered 
by the Alabama relief administration. 

It is pointed out that precautions are 
to be taken against glutting com- 
mercial plants which now have con- 
tracts to handle the packing of meat 
purchased by the government. 


Xe 
REDUCING CATTLE NUMBERS. 


As a part of its cattle reduction pro- 
gram the Agricultural Adjustment Ad- 
ministration has allotted $3,000,000 of 
the $50,000,000 provided by the Jones- 
Connally act amending the Agricultural 
Adjustment Act for the eradication of 
Bang’s disease or contagious abortion 
in cattle. The work will be conducted 
by the Bureau of Animal Industry. 
This allotment follows a recent one of 
$2,000,000 from the same funds for 
tuberculosis eradication. 


Maximum indemnities of $20 per head 
for grade animals and $50 for purebreds 
will be paid the owners of reacting 
cattle, plus whatever salvage value may 
be obtained on slaughter, providing the 
total of both does not exceed the ap- 
praised value of the animal. 

The disease control program will be 
purely voluntary. It will be conducted 
under federal-state supervision and 
those participating must agree to dis- 
pose of all reacting animals and disin- 
fect the premises, according to direction. 


' , 
WHEAT TAX CONTINUED. 


Wheat, the first of the basic agricul- 
tural commodities to be subject to a 
processing tax under the AAA, just 
completed the first marketing year 
under a tax of 30c a bushel. This tax 


will remain in effect throughout the 
new marketing year, Secretary of Agri- 
culture Henry A. Wallace announced 
on July 9. It was estimated that wheat 
growers contracting to reduce produc- 
tion during the next marketing year 
would receive in benefits a total of 
$102,000,000 of government money, to 
be paid in installments of 20c a bushel 
next October and 9c a bushel after 
proof of contract compliance. No addi- 
tional reduction below the planting 
limitation established for the last crop 
year will be required. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Tallow, Grease Grades 


Uncertain as to commercial standards 
prevailing for tallows and greases, a 
packer writes: 

Editor The National Provisioner: 

We would like some information on grease and 
tallow. Please tell us just how MIU is figured. 
Is it figured on a basis of weight of the product 
or on the amount of money involved? How much 
is ordinarily allowed before a deduction is made 
for excess? 

The inquirer asks how MIU is fig- 
ured on grease and tallow. MIU means 
moisture, impurities and unsaponifiable 
matter. It is customary to figure these 
on a percentage basis. There are no 
standard grades for the different tal- 
lows and greases but most producers 
work out grades that the trade soon 
recognizes and the prices bid for the 
product are gauged accordingly. 

Typical but not official grades meet 
the following specifications: 


Prime packers’ tallow is sweet in 
flavor, contains not to exceed 4 per cent 
free acid and % of 1 per cent of mois- 
ture and impurities. It should bleach 
2.8 red, 25 yellow with 4 per cent stand- 
ard fullers earth and have a hardness 
of at least 42 degs. C. 


No. 1 tallow should contain not to 
exceed 10 per cent free acid and 1 per 
cent moisture and impurities. It should 
bleach 7 red, 31 yellow with 4 per cent 
standard fullers earth and have a hard- 
ness of at least 41 degs. C. 


“A” white grease is similar to lard 
in color but slightly darker. It is sweet 
in flavor and odor and contains under 
2 per cent free fatty acid. 

“B” white grease is under 3% per 
cent free fatty acid and 1 per cent 
moisture and impurities. This grease 
should bleach 2% red and 20 yellow 

» with 4 per cent standard fullers earth. 


Yellow grease contains not to exceed 
1 per cent moisture and impurities. It 
should bleach 30 red and 110 yellow, 
with 4 per cent of standard fullers 
earth. The free acid content should not 
exceed 15 per cent, although some 
houses produce a yellow grease with a 
considerably higher acid content in ad- 
dition to the above grade. 


Brown grease contains not to exceed 
35 per cent free acid and 2 per cent 
moisture and impurities. There is no 
color test for this grease. 


Color in Tallows and Greases. 


Color in tallows and greases depends 
on the material from which they are 
produced, its cleanliness and freedom 
from blood and other contamination. 
The color is determined by comparing 
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melted product in a glass bottle with a 
combination of standard glass colors, 
an instrument known as a tintometer 
being used for the purpose. 


Variations in color in the tallows and 
greases are due to variations in the 
proportions of red and yellow colors in 
the product. The standard colors with 
which the measurements are made con- 
sist of red and yellow glasses of vary- 
ing intensities. By varying the propor- 
tion of red and yellow units used, a 
fairly close determination can be made 
of the color of the product. These 
glasses are known as Lovibond color 
glasses. 

In making bleach tests, the samples 
of tallow or grease are heated with 4 
per cent fullers earth. The earth is 
removed from the grease by filtering 
and the sample is then compared with 
the standard color glasses in the tint- 
ometer as described above in the case 
of product which has not been bleached. 


Sample of Each Shipment. 

In shipping tallow and grease it is 
customary to save a sample representa- 
tive of the shipment. In case there is 
question regarding the quality of the 
product shipped this sample is used in 
arbitrating the difference. If the tal- 
low or grease is shipped in tierces, a 
sample is taken from one of every ten 
tierces by inserting a tryer and with- 
drawing a section, cutting from the top 
to the bottom of the tierce. These sam- 
ples are melted together and put in a 
sealed container and are considered 
representative of the entire shipment. 








A Meat Loaf Delicacy 


Have you ever tried furnishing 
the trade with a fancy macaroni 
and cheese loaf? 


It’s a specialty meat that is 
popular any time of the year, but 
especially so in the summer 
months. 


Try THE NATIONAL PROVISION- 
ER’S macaroni and cheese loaf 
formula and see if your trade 
does not like it. 

Send a 10c stamp with request for re- 


print of the formula and directions which 
appeared in a recent issue, using the 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago. 
Please send me reprint of Maca- 

roni and Cheese Loaf formula. I 


am a_ subscriber to THE NA- 
TIONAL PROVISIONER. 

BE kn ontwwbda tenet he ececeoenue ce 
NL ne o-0ewe es aes cedeneseedéeened 
UE cindcictdas Ue eeae ke aeaees 




















If the product is shipped in tank cars 
a sample is withdrawn from the car 
as soon as it is loaded. 


If the shipment contains total im- 
purities in excess of the amount speci- 
fied, the buyer is given an allowance 
for the amount of the excess. 

—- —-fo—---— 


Watery Sausage 


A sausage manufacturer complains 
of watery product. He says: 
Editor The National Provisioner: 


We have been having trouble with our ham 
style sausage being watery and are wondering 
if you have any data in your files that might 
help us to overcome the trouble. 


It is difficult to tell the cause of this 
packer’s trouble without knowing some- 
thing about his formula and his method 
of manufacture. It may be that he is 
using too much water or ice in his 
meats or that his beef is overcured and 
its binding qualities poor. Considera- 
tion must also be given to the fact that 
at this season of the year the bulk of 
the beef available for manufacturing 
purposes is grass fed and is therefore 
somewhat more watery than that from 
the dry fed cattle of the colder 
months. 


The amount of beef in the formula 
must be considered when the quantity 
of water or ice is being estimated, as 
pork has little absorptive ability. Such 
products as hearts, cheeks, etc., that 
may be used in the formula can not 
be considered, but only the lean muscle 

ef. 

It is suggested that this inquirer 
check up on these points and see if he 
does not discover his trouble. If not, 
he should send his formula and method 
of handling so this can be checked and 
his difficulty located if possible. 


—_—_%—__- 


NEW PROPERTY IN BEEF. 


A new value in beef fat has been 
found in “carotene.” Investigations 
and experiments are now being con- 
ducted in which it is hoped it will be 
proved that “carotene” contains the 
valuable vitamin A, an essential sub- 
stance for the nutrition of all mam- 
malian animals. 


If science proves this to be a fact, 
there should be a considerable increase 
in the consumption of beef and a re- 
sulting rise in price, just as has been 
the case with calf’s liver since its 
nutrient value was discovered. 

If it should be found that “carotene” 
is a dietary necessity, the meat industry 
should not fail to take advantage of 
this opportunity, just as the citrus fruit 
industry, the milk industry and lettuce 
growers have advocated qualities M 
their products as‘ necessary to 
human diet. 
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Holding Cured Meats 


A packer who wants to hold hams 
and bacon says: 


Editor The National Provisioner: 

Please give me the best method of storing 
pickled hams and bellies for holding for from 
three to six months. 


After they have been cured through, is it prac- 
tical to pack them without brine in tight casks 


or with the brine? What should the temperature 
of the pickle be for such storage? What is the 
eustomary temperature of the room required for 
such a long storage? 


This packer asks about holding cured 
hams for from 90 days to six months. 
Wherever possible such long holding 
should be avoided. It is generally ac- 
cepted as better practice to freeze the 
product green and cure as needed 
rather than curing and backpacking. 
Where this is done, the product is 
frozen as soon as it comes from the 
cutting floor, freezing at 10 to 15 degs. 
below zero and storing at around 10 
degs. above zero. 


The product is defrosted in a weak 
pickle solution which is kept constantly 
agitated during the defrosting process. 
Meats so handled are said to come out 
of smoke as good as meats cured di- 
rectly from the cutting floor. The prin- 
cipal exception to this is in the case 
of boiling hams. Most producers ob- 
ject to a frozen ham for boiling. 

However, if the demand for cured 
hams slackens while the product is in 
cure the only thing that can be done 
is to backpack and hold the product 
until it can be sold. When this is done 
it is well to pull the meats 5 to 10 
days before the full time allotted for 
their cure, pack them tightly in barrels, 
cover with a 25 deg. plain pickle and 
put them in the freezer. 


They should be frozen at 10 to 15 
degs. below zero and when fully frozen, 
should be transferred to a_ holding 
freezer at 10 te 15 degs. above. About 
48 hours will be required to freeze. 
The more rapidly the hams are frozen 
in the pickle, the better the results 
will be. 

The reason the hams are pulled be- 
fore they are fully cured is because 
some curing takes place during the 
holding process even in the weak pickle 
used. 


As a rule, backpacked hams are not 
considered of standard grade and every 
packer should be sure that these hams 
are not over-salty or otherwise undesir- 
able before he smokes them out and 
markets them under his first brand. 


fe 
HOG REFRIGERATION. 


Chilling hogs is one of the most im- 
portant things connected with curing. 
Have your men read the “do’s” and the 
“don’ts” in “Pork PACKING,” The Na- 
tional Provisioner’s latest revision of 
‘The Packers’ Encyclopedia.” 
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Brands & Trade Marks 




















* this column from week to week will 

ublished trade marks of interest to 

- ers of THE NATIONAL PROVI- 
SIONER. 

Those under the head of “Trade Mark 
Applications” have been published for op- 
position, and will be a at | 
early date unless ———E 
promptly with the U. Patent io 


Joseph J. Hoffman, doing business as 
J. J. Hoffman Packing & Prov. Co., 
Denver, Colo. For bacon, hams, lard, 
sausages, dried beef and meat loaf. 











TRADE MARK APPLICATIONS. 

The H. H. Meyer Packing Co., Cin- 
cinnati, Ohio. For small pork sausages. 
Trade mark: MEYER’S MIDGETS. 
Claims use since Oct. 13, 1933. Appli- 
cation serial No. 346,823. 


Swift and Company, Chicago, Ill. For 
ham. Trade mark: FANCIFUL PIC- 





TURE OF A MAN. Claims use since 
Nov. 25, 1933. Application serial No. 
346,534. 


Donahoe’s, Inc., Pittsburgh, Pa. For 
cooked foods sold in delicatessen stores: 
Meat balls, baked hams, boiled hams, 
baked pork and beans, ham croquettes, 
chop suey, ham shanks, boiled tongues, 


)} (= 7) 
“REDDY 
KOOKTY 


corned beef, roast beef, roast pork. 
Trade mark: REDDY COOKT in de- 
sign. Claims use since Feb. 2, 1933. Ap- 
plication serial No. 334,557. 


Ashcraft-Wilkinson Company, At- 
lanta, Ga. For cottonseed meal used 
as a feed for stock. Trade mark: 
COWETA. Claims use since Jan. 1, 
1934. Application serial No. 347,827. 


OW 


David Pender Grocery Co., Norfolk, 
Va. For oleomargarine, butter, lard, 
meats, sausage, frankfurters, hams and 
bacon. Trade mark: NEW TREAT. 
Claims use since January, 1934. Appli- 
cation serial No. 347,654. 





























Trade mark: SCENIC VIEW IN 
BLACK AND WHITE. Claims use 
since Mar. 1, 1931. Application serial 
No. 317,060. 


T. L. Lay Packing Co., Knoxville, 
Tenn. For packinghouse products — 
namely, hams, bacon, pure vegetable 
shortening, picnic hams. Trade mark: 
CLOVERLEAF PRODUCTS, Lay 





Packing Co. in fancy cloverleaf design. 
Claims use since October 7, 1933. Appli- 
cation serial No. 343,657. 


W. G. Eager, doing business as Old 
South Packing Company, Ocilla, Ga. 
For hams and bacon. Trade mark: 





DECORATIVE DESIGN IN BLACK, 
YELLOW AND RED. Claims use since 
Jan. 25, 1932. Application serial No. 
325,737. 


TRADE MARKS GRANTED. 


M. Kepinski & Co., Berlin, Germany, 
assignor to M. Kempinski & Co., Inc., 
New York, N. Y. For meat, meat 
products, preserved meats, poultry, 
fish, preserved fish, etc. Trade mark: 
KEMPINSKI. Published March 6, 
1934. No. 313,323. 
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The cost of operating refrigerated 
trucks is reduced in two totally dif- 
ferent ways when Dry-Zero is used for 
insulation. 


First, refrigeration costs less _be- 
cause Dry-Zero is so efficient that the 
load is kept cold easier and longer. 

Second, the ton-mile operating cost 
is lower because Dry-Zero is so light 
that it makes a considerable saving in 
dead weight. 


In addition, you can credit a third, 
unseen, saving. The extra protection 
to the load which Dry-Zero gives! On 
extra hot days—in sub-zero weather 
—this extra safeguard becomes ap- 
parent. 


For then you are assured of 
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safety to the cargo for much longer 
than you would reasonably expect. 


Plan Now for Future Trucks 


You will save money by making a 
careful investigation of insulation. If 
you do this now, you can make proper 
plans for insulating your new trucks, 
or your present ones. 


Any reliable body builder will give 
complete information about Dry-Zero. 
Or you can write direct to our Truck 
Insulation Department. Many manu- 
facturers of bodies, trailers, trucks and 
refrigeration equipment use Dry-Zero 
engineering service. Dry-Zero Cor- 
poration, Merchandise Mart, Chicago, 
and 687 Broadview Avenue, Toronto. 


“Dry-Zero cuts 
operating expense” 


Quick Facts 
about Dry-Zero 


Efficient: Dry-Zero has the greatest 
insulating or heat stopping efficiency of 
any commercial insulant. Its rating is 
.24 Bt.u. The proper thickness of Dry- 
Zero for any desired temperature can 
be calculated accurately. 


Light: Dry-Zero adds but little to 
over-all truck weight. It scales only 
2 oz. per board foot. A truck with 300 
square feet of body surface would 
weigh only 90 pounds more with 2 
inches of Dry-Zero insulation. Dead 
weight saved means money saved. This 
has amounted to as much as $230 per 
year on a one-ton truck. 


Permanent: Dry-Zero is immune from 
rot or fungus. It will not settle, dis- 
integrate or oxidize. Dry-Zero has fre- 
quently been used over again after be- 
ing removed from worn out or obso- 
lete bodies. 


Clean: Never absorbs or develops odors, 
because Dry-Zero is 98% pure cellu- 
lose. Does not absorb moisture. This 
is further assurance of cleanliness and 
permanent insulation efficiency. 


Available: It is no trouble’ to get Dry- 
Zero for one truck or 100. Any truck 
buyer can have Dry-Zero installed by 
his own body builder. Every reliable 
builder is familiar with this insulation. 
Complete information on any question 
about Dry-Zero may be obtained also 
from the Dry-Zero Truck Insulation 
Department. 


DRY:-ZERO 


REG. U.5. PAT. OFF. 








THE MOST EFFICIENT TRUCK INSULANT KNOWN 
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Refrigeration and Frozen Foods 








Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 

















CHARGING THE SYSTEM. 


Some refrigeration plant operators 
make a practice of connecting a full 
ammonia drum to the system prepa- 
ratory to charging, and frequently 
leave it so connected for several days 
before it is emptied. 

Generally this is bad practice, since 
it is possible for ammonia to enter 
such a drum from the system if the 
connecting valves are not tight. When 
this occurs the drum could burst under 
excessive pressure due to the increase 
of only a few degrees in the tempera- 
ture of the surrounding air. 

As a general rule the charging valve 
on the drum is tight, but cases have 
been known where the charging valves 
have been left open and the drums have 
filled through leaky valves on the pipe 
work. While the actual hazard from 
this cause may be fairly remote, at the 
same time they have been known to 
happen. 

A word of caution may not be out of 


place here as regards the storing of 
full ammonia drums. All such drums 
should be stored in a relatively cool 
place so as to protect them from over- 
pressure due to excessive heat in build- 
ings and, incidentally, filled ammonia 
drums should never be exposed to the 
hot sun.—Refrigeration. 


ee 
SALT ICE. 


Some packers, with machines installed 
for making ice for sausage department 
use, are reported to be getting very 
satisfactory results in truck refrigera- 
tion with brine ice made on this equip- 
ment. 

This frozen eutectic salt, or “salt ice,” 
is made by mixing water with sodium 
chloride of rock salt in the proportion 
of 23.3 per cent salt and 76.7 per cent 
water. The resulting brine is then 
frozen and used in the truck as is, or it 
may be compressed to form blocks. 

Salt ice of this density melts at a 
uniform temperature and in doing so 
absorbs 101.5 B.t.u. per pound of ice. 
Three pounds, or a little less, of salt ice 
will do the work of one pound of solid 
carbon dioxide. 

As part of a series of extensive tests 
conducted by the Salt Ice Corp. a re- 
frigerator car using “salt ice” was 
loaded at Gloucester, Mass., with fish 
by the General Seafoods Corp., and sent 
to Detroit. Despite the hot weather, 
the load was maintained at a tempera- 
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ture of approximately 4 degs. Fahr. 
during the 70-hour run. 


In the manufacture of “salt ice,” ac- 
cording to Arthur Adams, vice presi- 
dent of the Salt Ice Corp., the sodium 
chloride, or salt, is given a thorough 
mixing with water in a mechanical agi- 
tator. The brine is then pumped into 
the outer compartment of a standard 
FlakIce machine. Freezing calcium 
chloride, with a temperature of —30 
degs. Fahr., is pumped into the water- 
tight inner, or cyclinder compartments, 
and the cylinders slowly rotated. 


The cylinders are composed of thin, 
fleible sheets of Monel metal strips 
separated from each other by bands of 
rubber, which serve to hold the strips 
together and to form a dividing belt for 
the ice ribbons as well as to increase 
flexibility. As each cylinder rotates, 
the heat resident in the sodium chloride 
brine is extracted by transfer through 
the Monel metal cylinder walls into the 
calcium chloride brine and a film or 
ribbon of ice forms on the outer metal 
face of the cylinder. 

So rapid is the rate of heat transfer 
that the salt in the sodium chloride 
brine has no opportunity to crystallize 
out during the freezing process; nor is 
the rate perceptibly retarded by the ice 
film. Mechanism within the cylinders, 
regulated according to the thickness of 
ice desired, deflects the metal surfaces 
causing the ice film to peel off and to 
drop clear of the brine tank into hold- 
ing bins for use as flakes or for com- 
pacting into cakes. 

“Salt ice” now is being produced on 
a commercial basis by the Salt Ice Corp., 
Brooklyn, a corporation formed jointly 
in 1933 by The International Salt Co. 
and the FlakIce Corp . 

eee 
FROZEN POULTRY IN STORAGE. 


Storage stocks of frozen poultry on 
hand on July 1, with comparisons: 


July1, Junel, Julyl, 

1934. 1934. 1933. 
DEE. wcccenstocesquis 3,301 2,794 4,221 
NIE ois teh arena wane aiaanaie 1,764 2,279 2,636 
NE sien ad 06 00 veut 9,578 12,701 7,962 
SEED. \eralbaticiee cawoeele 7,340 4,144 9,323 
MEE e4.ceneoeweeewee 8,387 9,493 7,260 
DEE ccmeeibeweeasenaae 1,496 568 2,207 
Miscellaneous .......... 8,715 7,811 9,096 

- fe 


PRODUCE IN COLD STORAGE. 


Cold storage holdings of butter, cheese 
and eggs on July 1, 1934: 


July1, Junel, Julyl, 
1934. 1934 1933. 
Butter, creamery ....... 70,249 27,161 106,378 
Cheese, American ..... 79,554 58,073 67,456 
Cheese, Swiss ......... 7,790 6,699 2,322 
Cheese, Brick-Munster.. 1,916 1,189 1,836 
Cheese, Limburger .... 1,483 965 651 
Cheese, all other ...... 5,730 4,543 6,450 
Eggs, shell, cases...... 8,963 7,819 9,364 
Ps THOR. cescceuss 116,382 93,947 103,019 
—— fe - 


HOG CUTTING TEMPERATURES. 


What are proper temperatures for 
cutting hogs? See “PorRK PACKING,” The 
National Provisioner’s latest book. 


Meat Industry Activities 


C. R. Munns has taken over the plant 
of J. Vesley Packing Co., 121 Milliken 
St., Hamilton, Ohio, and will reopen the 
plant after making necessary repairs 
and alterations, changing the name to 
Munns Packing Co. 

Incorporation papers have been filed 
for Shapiro & Altman Beef Co., Inc., 
1170 Broadway, New York City, with a 
capital of $15,000. 

Louis’ Quality Meat Shop, 3334 Mil- 
waukee ave., Chicago, IIl., has been in- 
corporated by Louis M. Patrias and 
others to manufacture and deal in food 
and food supplies. 

Ashland Sausage Co. is opening for 
business at 419 East Second st., Ash- 
land, Wis. Martin Reykdahl is the 
proprietor. 

Cserpes Sausage Co., 420 2nd ave., 
N., Minneapolis, Minn., will erect a 
building and install sausage manu- 
facturing equipment. Frank R. Cserpes, 
4200 Russell ave., N., Minneapolis, is 
president. 

Billings Packing Co., 14th st. and 
1st ave., N. Billings, Mont., has been 
damaged by fire with estimated loss of 
$37,500. J. P. Shaffer is manager. 

Hackensack Meat Corp. has been in- 
corporated with 1,000 shares of no par 
value stock by Meyer Pesin, 63 Sher- 
man Place, Jersey City, N. J., and 
others. 

Weil Packing Co., 1700 Oakley st., 
Evansville, Ind., will erect an addition 
to their meat storage building 

Miesfeld Sausage Co., Sheboygan, 
Wis., has been incorporated at $15,000 
by Charles Meisfeld and others. 

Vita Food Products Co., 257 Metro- 
politan ave., Brooklyn, N. Y., has filed 
ae 2 for alterations to three story 

rick building to be used for meat anda 
fish packing at 635-47 Briggs ave., 
Brooklyn. 

Gold Star Sausage Co. has been in- 
corporated at Milwaukee, Wis., to deal 
in meats by Sam Goldman, Nathan and 
Mrs. N. Teplinsky. 

Henry Pfeifer, Inc., sausage manu- 
facturer, 57 Napoleon st., Newark, 
N. J., has awarded general contract for 
plant alterations. 

Lynchburg Packing Co., Lynchburg, 
O., has been incorporated at $10,000 by 
C. R. Sinkin and others, to deal in 
meats and meat products. 

Shehan & Co., 1400 Peoria Life 
Bldg., Peoria, Ill., has been incorporated 
to engage in the packing business by 
Anthony Kaluza and others. 

C. H. McKellips, 4th ave. and Mesa 
Drive, Mesa, Ariz., will erect a pack- 
ing plant to cost $35,000. 

Crocker-Huffman Co., wholesale meat 
dealers, sausage manufacturers and 
jobbers have established a new branch 
at 740-H st., Fresno, Calif. 

Cambria Packing Co., Jackson, O., 
are contemplating repairing recent fire 
loss. 

Volz Packing Co., 826 E. Prairie st., 
St. Louis, Mo., will erect a $1,500 ad- 
dition to their office building. 

Kroger Grocer & Baking Co. are now 
adding to and remodeling their packing 
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HEN you select Armstrong’s Cork 
Covering, you choose a pipe insula- 
tion that definitely meets all four requirements: 
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1. Moisture resistance comeal 

2. Strength without excess weight ° 21-23 

. wane — actually shrink wd 

3. Very low conductivity rw 

. : 

4. Long life much less! destro 

Nor is that all! Important, too, is the careful machin- BEEF = 
‘ing of the inside surfaces of Armstrong’s Cork Covering. HAM Shrink savings alone pay the Tuls 
This insures a snug fit against the pipe and eliminates < costof WYNANTSKILL pro- — 
air pockets that collect moisture. SHEEP tection many times. And be- T& 
Only the most efficient insulation can give you maxi- LAMB sides, you get effective pro- oo 
mum _ protection aguinat costly refrigeration losses. aaa tection against contamination munici 
Years of actual service under severe conditions have ‘ H. E 
; oo ; a ae ° and rough handling. ave., 

proved the lasting efficiency of Armstrong’s Cork Cover- FRANK capacit 
: mn ie: : Se . _— and : smoke} 
ing. If you d like to know just how much you can save CALF Write for Samples! handlir 
on your refrigeration dollars, write us today for BAGS The 
a check-up. No obligation. Armstrong Cork & © ganizec 
7 + Frankli 

Insulation Co., 952 Concord St., Lancaster, Pa. Write for Sa mples manuf 


WYNANTSKILL MFG.CO.'. | Eee 
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plant on Lockbourne Road, Colum- 
bus, 


Cedar Rapids Food Market has been 
opened at 1535 First ave., E., Cedar 
Rapids, Iowa. Storage facilities and 
equipment for manufacturing sausage 
are being installed. 


Atlantic Provision Co., 23 South st., 
Somerville, Mass., has started work on 
manufacturing and office buildings at 
21-23 South st., Somerville. 

Keck & Shippe, 4640 N. 2nd st., 
Rockford, Ill., will replace meat plant 
destroyed by fire, brick and concrete 
construction, two stories with base- 
ment. 

Tulsa Packing Co., Sand Springs, 
Okla., is about to expend $15,000 on im- 
provements to their meat packing plant. 

T & T Packing Co., Macon, Ga., has 
offered to build an abattoir of its own 
if the proposed CWA project for a 
municipal abattoir is rejected. 

H. E. Wiseheart, 2122 N. W. Seventh 
ave., Miami, Fla., will increase sausage 
capacity to 5,000 lbs. daily, install new 
smokehouses and increase facilities for 
handling meat specialties. 

The O’Dea Company has been or- 
ganized, with headquarters at 70 So. 
Franklintown Road, Baltimore, Md., to 
Manufacture mayonnaise, salad dress- 
ing, sandwich spread, mustard, etc., 
and later will enter the shortening and 
i. field. The company is headed 

F. O’Dea, former president of 
the Baltimore Butterine Co. 


fe 


Watch the Wanted Page for bar- 
gains. 


Week ending July 14, 1934 


REFRIGERATION NOTES. 


H. H. Meyer Packing Co., Cincinnati, 
Ohio, is enlarging the chill room ca- 
pacity of its plant. Latest chilling and 
air conditioning methods will be used. 


The Northwestern Ice & Cold Stor- 
age Co., Portland, Ore., will convert a 
building recently purchased into a cold 
and dry storage plant to be used as an 
annex to the main plant. 


The Pacific Refrigeration Co., Los 
Angeles, Calif., has contract for refrig- 
eration equipment for Kramer’s Su- 
preme Meat Products Co. 


The Pioneer Provision Co., 4445 S. 
Soto st., Vernon, Calif., is adding to its 
refrigeration system. 


The Artificial Ice & Cold Storage 
Co., Yakima, Wash., is remodeling its 
cold storage plant at a cost of about 
$6,000. 

The Barker Mfg. Co. has contract for 
refrigeration equipment for the dis- 
tributing plant of R. E. Spriggs, 833 

San Pedro st., Los Angeles, Calif. 


A. P. Smith and Ernest E. Smith of 
Salem, Wash., have leased a building 
owned by the Columbia Packing Co. and 
will remodel it into a modern cold stor- 


age plant. 
~ fo 
DENVER PACKING PLANT BURNS. 


Fire destroyed the K. & B. Packing 
& Provision Co. plant at Denver, Colo., 
on the night of July 8. It was believed 
to have ben started by a bolt of light- 
ning during a storm. The fire pract- 
ically gutted the company’s slaughter- 
ing plant and damages are estimated to 


be in the neighborhood of $150,000. 

Louis Sigman, president of the com- 
pany, announced that reconstruction 
would start at once. The company, said 
to be the largest independent packing 
company in the state, was founded in 
1883. Since 1909 it has been operated 
by Mr. Sigman and his sons, Morris 


and Sam. 
a 
SOAP CO. ADOPTS SHORT WEEK. 


Fels-Naphtha Soap Co. of Phila- 
delphia has adopted a 5-day work week 
with 5% days’ pay. “Wages in the 
Fels-Naphtha factory have been con- 
sistently above present code require- 
ments,” said Mr. Fels in making the 
announcement of the new schedule of 
pay. “By decreasing the working week 
to five days, without reduction of wages 
from the five and one-half day week 
basis, our company feels that it is only 
taking an additional step in its efforts 
to go beyond the letter of the New Deal 
requirements and carry out, to every 
extent possible, the spirit of the Presi- 
dent’s program. 

a 
HEARINGS ON PACKER CHARGES. 


Hearings on Department of Agricul- 
ture charges of combination of meat 
packers in past years to fix prices to 
retailers were held last week in Bir- 
mingham, Ala., and from there will be 
shifted to Memphis, Tenn. After the 
Memphis hearing the packers will be 
given an opportunity to present their 
defense. Ten companies are included 
in the charges made against both large 
and small packing companies under the 
Packers’ and Stock Yards act. 
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"Quick Reference” BOOKLET 


FOR THE BUSY PACKER 


A handy pocket-sized manual giving kinds of papers to 
use in all meat departments, rated in order of protec 
tion value .... gives reasons for recommendations... 
includes samples . . . . also recommended papers for 


Poultry, Dairy and Fish industries . . . . write for your 


i y ' » copy today....no charge .... no obligation. 
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KALAMAZOO VEGETABLE PARCHMENT CO. 


PARCHMENT ( KALAMAZOO COUNTY ) MICHIGAN 
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A Page for Purchasing Departments 


NEW ASBESTOS PACKING. 

A new packing for reciprocating and 
centrifugal rods, to be known as inter- 
locked braided asbestos packing, has 
been announced by Johns-Manville. 

Each individual strand of long fibre 
asbestos yarn is said to be so inter- 
locked in the braiding as to provide for 





INTERLOCKED BRAIDED ASBESTOS 
PACKING. 


the first time a packing with a com- 
pletely integral braided structure. 
Quoting the manufacturers: “There 
are no soft heavy plaits to flatten; no 
jackets to wear through. Because it is 
braided square, rather than pressed into 
shape, it assures a better packing face 
on the rod, with more contacting area. 
The integral structure also results in 
greater resiliency and flexibility.” 

This product is recommended by the 
manufacturers for packing against sat- 
urated or superheated steam; hot or 
cold, fresh or salt water: and weak 
caustics and acids. 


——_—_——_. 


° 


REDESIGNED STOKER. 


Green natural draft chain grate 
stoker, manufactured by the Combus- 
tion Engineering Co., 200 Madison ave., 
New York, N. Y., has been redesigned 
to provide for fixed attachment of con- 
trols, a frame construction capable of 
coping with expansion and simple con- 
version to forced draft if desired. 








SECTIONAL VIEW OF CHAIN GRATE 
STOKER. 


This stoker may be operated either with 
natural, forced or induced draft. 


Instead of a cast-iron frame sup- 
ported on wheels, the new design has 
a stationary structure, fixed into the 
setting. This consists of transverse 
channels supported on posts at either 
side to which are fastened angles paral- 


Week ending July 14, 1934 


lel to the side walls. Skids supported 
on I-beams carry the weight of the 
chain at the bottom. A pipe, flush with 
the side wall and extending nearly the 
length of the stoker, carries the adjust- 
ing rod and takes the tension off the 
frame. While the take-up in the ten- 
sion of the chain is at the rear, the 
actual adjustment at the front is al- 
ways accessible. 

With natural draft, zone control may 
be applied by placing louvre dampers 
between the channels in one or more 
compartments. Where conditions make 
it desirable to change to forced draft, 
this can readily be accomplished by sub- 
stituting forced draft links, adding 
dampers and installing an internal seal 
and hood at the front. 


pe a 


DORMANT PLATFORM SCALE. 


The Kron Co., Bridgeport, Conn., has 
just announced the development of a 
new cabinet or unit weight type dor- 
mant platform scale. 

This scale comes equipped with from 
1 to 4 unit weights, depending on the 
specifications, and is so arranged that 
by pressing down on the first handle 





NEW PLATFORM SCALE. 


The free floating platform is used in this 

assembly and the indicating mechanism 

is the one-cam translation ball bearing 
type. 


a unit weight equal to the capacity of 
the dial is added to the weighing sys- 
tem. By pressing down the second 
handle a second weight equal to the 
dial capacity is added and so on, or if 
one wants to add the whole 4 unit 
weights at one time this can be done 
by simply pressing down the fourth 
handle. The weight thus added is shown 
in a small window on the dial face. 

The scale is used where larger loads 
are to be weighed by small increments 
and where it would be impractical to 
graduate the dial to the small gradu- 
ations necessary. The scale is finished 
in black baking crystal with chromium 
plated trim. 


SAUSAGE MOLDS. 

Packers sometimes object to equip- 
ment made up of small detached parts 
because of the danger of misplacement 
and loss and consequent delay in op- 
erations and a slowing up of produc- 
tion. Some types of wire sausage molds 
have been open to this objection. A 
new type of wire sausage mold, known 
as the “Never-Lost,” introduced re- 
cently by the Allbright-Nell Company, 
has a locking pin permanently attached 
to the mold. 

The simple construction permits easy 
cleaning and a heavy coating of tin 





“NEVER LOST” PIN SAUSAGE MOLDS. 


Sausages formed in these molds are said 
to be uniform in size the full length and 
are easily sliced. 


prevents rust. The wires are suffi- 
ciently heavy and rigid to assure per- 
manent shape of the molds and they 
produce square, uniform slices. There 
are said to be no wire ends to tear the 
casings and the sausages cannot slip 
out of the molds. Neither do they have 
to be tied to the handle of the mold 
while being smoked. 


rd 
TO PUSH REPUBLIC STEEL. 


Stanley A. Knisely, of Cleveland, O., 
has been appointed advertising and 
sales promotion manager of Republic 
Steel Corporation, with headquarters at 
Youngstown, Ohio. He succeeds L. S. 
Hamaker, who was recently made vice 
president and general manager of the 
Berger Mfg. Co., Republic subsidiary, 
of Canton, Ohio. Knisely entered news- 
paper work in his home city of Canton, 
Ohio, and later held the positions of 
city editor and telegraph editor of the 
Cleveland Plain Dealer. He left the 
newspaper field to become advertising 
and sales manager of the National Pav- 
ing Brick Association, with headquar- 
ters in Cleveland. After six and a half 
years in this position, Knisely ,became 
director of advertising research for the 
National Association of Flat Rolled 
Steel Manufacturers and served seven 
years in this capacity. 


Page 23 


— 


So NS NS 


ee 


oe 


See 


elie ic a TONES 


ee. 


eee tee eee 











Average Composition 
of Smoked Ham 


Water. . . 39.5% 
es + « + 
Protein ~ « + OS 


- Minerals . . . 5. 


TOTAL 100.% 





Figures from U. S. Dept. of a 
Office of Experiment Station."“TheChemical 
Composition of American Food Materials.” 





Most users of printed Patapar display this nation- 
ally advertised Keymark on their wrappers ... to 
show their customers that they are using the finest 
protection. It ties in with Patapar consumer educa- 
tiona! advertising in national publications, such 
as Saturday Evening Post, Fortune and Time. 


SMOKED HAM 


CONTAINS 


1 % 
° 9/78 water! 
J) 


That’s why the INSOLUBLE 
and grease-proof wrapper 
is the ONLY wrapper that 
gives complete protection 





GREASE-PROOFING ALONE 
IS NOT ENOUGH 


A’ MEATS contain a large percentage of water. Some run as 
high as 75% water. That explains the great care taken by 
packers of quality brands to protect their meats in a wrapper that 
water or grease can’t harm. 

Note that the water content of smoked ham is 394 %—and the 
fat content 39%. A wrapper that is only grease-proof is doing only 
a half job. To do a whole job, it must be both GREASE- PROOF 
and INSOLUBLE. Like Patapar. 


This is the first of a series of factual advertisements 
on the water-content of typical and popular foods. 


Patapar 


THE POPULAR NAME FOR PATERSON VEGETABLE PARCHMENT 


Made solely by 


Paterson Parchment Paper Company 
Original Makers of Genuine Vegetable Parchment 





Bristol, Pennsylvania 
New York Chicago San Francisco 
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Provision and Lard Markets 


Market More Active—Prices Firm— 
Hogs Barely Steady—Western Run 
Moderate—Lard Trade Fair—Meat 
Demand Good in the West—Grain 
Crop Report Bullish. 


Market for hog products displayed 
considerable activity the past week and 
a somewhat firmer tone. Lard went 
into new high ground for the season. 
Strength in that market was traceable 
to absorption through both cash inter- 
ests and warehousemen and an increase 
in speculative buying power through 
commission houses. 


Selling was scattered, partly realiz- 
ing, but in the main hedging. Offerings 
were readily absorbed, however, with 
the market aided by strength in the 
grain markets, the result of a very 
bullish government crop report. 

The hog market was barely steady 
and accounted for some of the selling, 
but on the whole cash trade in lard was 
fairly good. Meat demand in the West 
was also reported good. In the East, 
meat trade was kept down somewhat 
by warm weather but a cooler spell 
later served to enlarge the demand. 

Hog products, particularly lard, con- 
tinued to attract quite a little atten- 
tion in eastern speculative quarters on 
the belief that higher prices will pre- 
vail later on. This is predicated on 
prospects of smaller hog supplies and 
consequently lighter lard production, as 
well as on indications for a small 
cotton crop, and a consequent lighter 
outturn of cottonseed oil. 


Smaller Fat Production Estimated. 


The drastic losses to small grains 
this season, due to weather conditions, 
are a factor in that they encouraged 
the belief that cost of feedstuffs will 
be high. If higher feeding costs ma- 
terialize the situation will be reflected 
in the price of livestock, and ultimately 
in livestock product values. 

The hog report, followed by a report 
of a cotton acreage of 28,024,000, the 
smallest, with one exception, since 1905, 
and the grain crop report were very 
bullishly construed in respect to edible 
fats. The corn crop was placed at 
2,113,000,000 bu., compared with 2,344,- 
000,000 bu. last year, and a five-year 
average of 2,516,000,000 bu. The oat 
crop was placed at 568,000,000 bu., com- 
pared with 732,000,000 bu. last year, 
and a five-year average of 1,187,000,000 
bu. Barley was estimated at 125,000,- 
000 bu., compared with 157,000,000 bu. 
last year and a five-year average of 
270,000,000 bu. There have also been 
serious losses in hay production, as well 
as in bread grains. 

With little prospect for any material 
falling off in demand for lard and 
meats, barring excessively high prices, 
and with prospects of some improve- 
ment in demand with better labor con- 
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WEEKLY REVIEW 


ditions generally, sentiment was more 
constructive than it has been for some 
time. 


Receipts of hogs at western packing 
points last week were 335,400 head, 
compared with 434,000 head the previ- 
ous week, and 414,000 head last year. 
Top price of hogs at Chicago fluctu- 
ated between 4.95c and 4.90c, with less 
evidence of government activity in the 
market. While hogs were barely 
steady, the market could not be called 
weak. At Chicago, average price of 
hogs at the outset of the week was 
4.45c, compared with 4.55c the previous 
week, 4.40c a year ago, 5c two years 
ago, and 6.30c three years ago. 


Lard Production Falls Off. 


Average weight of hogs received at 
Chicago last week was 244 lbs., com- 
pared with 245 Ibs. the previous week, 
248 lbs. a year ago and 252 lbs. two 
years ago. 

Hog numbers in Germany on June 1 
were placed officially at 22,360,000 
head, about equalling the record of 
June, 1931, when the total was 22,529,- 
000 head. The June 1 figure this year 
represented an increase of 6 per cent 
over the previous year. 


These figures may forecast less de- 
mand for lard from Germany, but the 


(Continued on page 32.) 


MEAT AND LARD STOCKS. 


Less meat but more lard was on hand 
in the United States on July 1 than a 
month earlier and the same relation 
persists when compared with the five- 
year-average on July 1, according to 
the recent report of the U. S. Bureau 
of Agricultural Economics. 

Total pork stocks declined some 1344 
million pounds during the month and 
are about 128,000,000 Ibs. less than the 
five year average on July 1. Lard 
stocks, on the other hand, were 14 mil- 
lion pounds larger than a month earlier 
and 46 million pounds more than the 
five-year-average. Considerably less 
product went into cure and into the 
freezer during the month just ended 
than in the like period a year ago. 

Stocks on July 1 with comparisons 
are as follows: 

73. "34. om "34. 5-year-av. 


July 1—Ibs. 
Beef, frozen ... 26, rn 000 24,256,000 30,488,000 
BW GHB 66528 12 4 493, ae 11,885, bon 4 8,476,000 
ER 5,832,000 6,405 6,944,000 
Pork, frozen. "167, 463,000 166, 350, 000 209,111,000 
D.S. in cure.. 43,125 ,000 47,431,000 64,928,000 
D.S. cured.... 48, 084,000 51, 019; 000 70,327,000 


S.P. in care 2 :233,255,000 231,200,000 242/180, 
3 . 186,088,000 145,568,000 169,617,000 


oT 000 Li to 


g 


Product placed in cure 

during: June, 1934, June, 1933. 
I oc sckee cid 63,248,000 81,441,000 
D.S. pork placed in cure... 438,847,000 72,643,000 
S.P. pork placed in cure. . .191,567,000 217,086,000 








Heavy Hogs Cut Out Less Loss 


LIGHTLY lower hog prices resulted 
S in cut-out values this week some- 
what better than those of the previous 
week, especially on the heavier aver- 
ages. Although the week experienced 
a fresh pork market none too active the 
net result from the standpoint of the 
packer was improved. 


Quality of hogs is good for the sum- 
mer season, with the bulk of the supply 
at Chicago consisting of good to choice 
170 to 240-lb. averages, although the 
number of well finished heavy butchers 


in the runs was considerable. Quality 
of .packing sows was also good but 
there was no evidence of an increase 
of these hogs in the supplies received. 
Hogs averaging 200 to 220 lbs. were 


Regular hams 
Picnics 


TL Reb se es host kbutsee Che res ee eees 
8. lard, rend. wt. 
Spare ribs 
i icc agige sb eee Cuee on eates eine 
Feet, tail, neckbones 


Total cutting value (per 100 Ibs. live wt.). 
Be. GE FONE he wedccvcvecesceseccenese 
Crediting edible and inedible offal values to 
amounts the cost of well finished live hogs of 
the processing tax of $2.25 per hundred, the 
Loss per cwt, 
Loss per hog 


in best demand during the week. 

Receipts at the seven principal mar- 
kets totaled 284,100 head compared 
with 205,300 last "week and 331, 400 at 
the same time a year ago. Top for the 
week was $5.00, with the low top $4.80 
on Wednesday and $4.95 on the closing 
day of the period. The high average 
was $4.50 and the low $4.40. The top 
of $5.00 compared with $4.90 in the 
like period a year ago and $5.55 two 
years ago. 

The following test is made on good 
grade butcher hogs and is based on live 
costs and green product prices at Chi- 
cago during the first four days of the 
week, as shown in THE NATIONAL 
PROVISIONER DAILY MARKET SERVICE. 
Costs and credits used are representa- 


tive. Yields reflect the good quality 
of the hogs being received. 
160 to 180 180 to 220 ©. 220 to 250 ~—-:250 to 300 
Ibs. Ibs. Ibs. Ibs. 
$1.87 $1.98 $1.99 $1.95 
49 “47 46 142 
‘47 ‘47 ‘47 ‘47 
1.33 1:21 1.08 91 
1.51 1.48 1.05 182 
Be cant 84 90 
aan woe .20 185 
‘i a eel ‘11 
113 118 113 118 
:83 91 :83 -16 
:09 .09 .09 ‘09 
16 15 114 114 
104 104 04 104 
$7.08 $7.04 $6.93 6.59 
68.00% 69.00% * 70.50% 71.50% 


the above totals and deducting from these 

the weight shown, plus all expenses, including 

following results are secured: 

$ .06 $ .17 $ .41 $ .73 
10 34 -96 2.01 
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PACKINGHOUSE BY-PRODUCT YIELDS. LARD AND MEAT EXPORTS. shor 
The estimated yield and production of by-products:from slaughters under Exports of lard and bacon through bee! 
federal inspection in April, 1934, with comparisons: the port of New York during the first ship 
SMe eiiaaice four days of the current week totaled the 
per cakaal. live weight. ——— -—— Production —————_—_ 970,254 Ibs. of lard and 1,562,500 Ibs. erp 
a ts - $ of bacon. chat 
3 2 4 te * et ¢ 3 3 ¥é Lard exports from the United States Ss 
er a a 3 or ig J = =S= for the full week ended July 7 totaled quie 
“te ¢ “ae we ~E i o “= 5,665,474 Ibs. against 7,675,039 for the fair 
fea gl S%E S:8 2: Ly Li £5; same period in 1933. For the packer = 
Le Lbs. Pet. Pet. Mibs. Mlbs. Mlbs. Mlbs. Pct. year to date exports of lard have Itc 
Edible beef fat!......36.24 36.50 3.80 8.88 330,186 27,196 25 27,104 99.66 totaled 287,292,572 lbs. against 329,301,- Olec 
Hdible beef offal.....30.75 31.14 3.23 3.31 280,510 19,684 18,653 23,124 117.48 (33 Ibs. in the 1933-32 period. 0. 
Cattle hides ........62.97 61.68 6.61 6.56 578,926 40.460 38,285 46,209 114.21 
Edible calf eat’ eee mer 1-09 0.78 0.66 ws 3 2 #8 m 571 118.33 Bacon and ham exports for the week omg 
Tarde et OMAl. «+++ O53 ght 61k 2S last © -1,648'460 131'753 1391066 113056 «685.81 ended July 7 totaled 1,671,500 Ibs. the 
Eaible hog offal ishiiety 6.67 668 2.90 2.98 313, 182 24,560 25,859 22,720 82 51 against ag ge lbs. a year <a New 
ork trimmings ..... 14.96 14.23 6.54 6.34 712, 5 5 7 8, 5 For the year to date, exports of these ness 
2:85 2. 2 2 34,5 209 10,772 9,484 92.90 , - 
Bheep edibic Fatt s. 1:68 18D 305 318 18/008 - 700 2,704 2197 81.37 products totaled 97,120,830 lbs. against 
Sheep edible offal::::.1.99 2. 2:42 2.38 34,145 2'857 2)732 2406 84.21 48. 842.050 Ibs. from November 1, 1932, 
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Mills are especially adapted for the 
reduction of packinghouse by-products, 
fish scrap, etc. Their extreme sectional 
construction saves time in changing 
hammers and screens and in the daily 
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Tallow and Grease Markets 


TALLOW—The position of the tal- 
low market in the East the past week 
continued one of quietness and consid- 
erable strength. Indications were that 
yery little business passed, as buyers 
and sellers were %c or more apart in 
their ideas. At New York, buyers’ 
ideas on extra were around 3%c f.o.b., 
while producers were asking 3%c f.0o.b., 
and higher in some cases. 


Export interest was quiet, although 
exchange rates fluctuated but little. The 
feature was lack of pressure of offer- 
ings, indicating that producers were in 
a comfortable position. On the other 
hand, it looked as though some of the 
larger consumers would have to come 
into the market in the near future to 
replenish supplies. Soapers, it is un- 
derstood, are experiencing a fair trade 
in the finished product. 

At New York, special loose was 
quoted at 35c; extra, 3% @3%c f.o.b.; 
edible, 45sc f.o.b. 

At Chicago, trading in tallow was 
rather quiet, but prices were firm on 
light offerings. Demand, however, was 
rather slow both for prompt and future 
deliveries. At Chicago, edible was 
quoted at 4% @4%%c; fancy, 4%c; prime 
packer, 4c; No. 1, 3%c; No. 2, at 3%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine and 
Australian tallow, after easing of late, 
showed a tendency to rally. Argentine 
beef tallow at Liverpool, July-August 
shipment, was quoted at 17s, up 9d for 
the week. Australian good mixed, Liv- 
erpool, July-August shipment, was un- 
changed at 17s 9d. 

STEARINE — Market was rather 
quiet at New York, but the tone was 
fairly steady. Oleo was quoted at 5% 
@6c. At Chicago, rather routine con- 
ditions prevailed with the tone steady. 
Oleo was quoted 5% @6c. 

OLEO OIL—A somewhat better de- 
mand was apparent in this quarter, and 
the market took on a firmer tone at 
New York, aided somewhat by steadi- 
ness in raw materials. At New York, 
extra was quoted at 6%@7c; prime, 
6%@6%4c; lower grades, 5% @6c. At 
Chicago, demand was fair and the mar- 
ket was steady to firm. Extra was 
quoted at 6%4c. 








See page 32 for later markets. 








LARD OIL—Market was quiet and 
barely steady. No. 1 at New York was 
quoted at 6%c; No. 2, 6c; extra, 7c; 
extra No. 1, 6%c; prime, 9%c; winter 
strained, 744c. 

NEATSFOOT OIL — Demand was 
routine, and the market about steady. 
Cold test at New York was quoted at 
me pure, 12%c; extra, 7c; No. 1, 

c. 


GREASES — Position of the grease 
market at New York was one of con- 
siderable steadiness, but no particular 
activity. Little change was noted in 
Prices during the week. At the same 
time, trading was more or less routine 


Week ending July 14, 1934 


WEEKLY REVIEW 


and generally quiet. Strength in tal- 
low, however, and lack of pressure of 
offerings of greases from first hands 
served to maintain values. There was 
a feeling current in some quarters that 
consumers were eating into supplies on 
hand and that in the near future stocks 
would require some replenishing. 

At New York, yellow and house were 
quoted at 3%@3%c; A white, 3%@ 
3%c; B white, 34%2@3%c;_ choice 
white, 4c. 

At Chicago, grease trading was slow, 
with a rather quiet demand both prompt 
and later delivery. On the other hand, 
offerings were light. At Chicago, brown 
was quoted at 34% @3%c; yellow, 34@ 
342;c B white, 3%@3%c; A white, 
3% c; choice white, 4c, displaying stead- 
iness compared with the previous week. 


a 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 


New York, July 11, 1934. 

The potash producers announced a 
price schedule on potash salts on the 
same basis as existed prior to the 
withdrawal of the prices about two 
weeks ago. 

The market for tankage and blood 
was featureless this week, with prac- 
tically no trading reported. 

Cracklings are selling at 40c to 42%c 
f. o. b., New York, with some material 
reported moving. 

The producers of sulphate of am- 
monia and nitrate of soda have not an- 
nounced their price schedule for the 
coming months, as yet. 


en 


FAT MARKETS IN FRANCE. 
(Special Report to The National Provisioner.) 


Paris, June 28, 1934. 

French lard market continued very 
weak this month, with production larger 
than consumption. 

Choicest edible refined grades of cot- 
ton oil, European makes, were quoted 
this month at 170 francs per 100 kilos, 
in barrels, c.if. French ports, without 
any sales. 

Paris official quotations for techni- 
cal tallow went down from 115 francs 
to 98.50 francs per 100 kilos during the 
course of this month. 


————— 
MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended July 7, 1934: 


Point of 


origin. Commodity. Amount. 
Argentine—Canned meats ............ 208,272 lbs. 
Brazil—Canned meats .........ecseee. 90,000 Ibs. 
NR aca ialadainn «4 0uscacdin dies 1,655 lbs. 
England—Meat products ............. 45 lbs. 
Germany—Hams in tims .............. 1,572 lbs. 
Germany—Sausage .........cccccceecs 2,033 Ibs. 
ee... Ie 1,881 Ibs. 
Uruguay—Canned meats ............. 294,900 Ibs. 
fe 


LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
July 1, 1934, to July 11, 1934, totaled 
1,493,154 lbs.; tallow, none; greases, 
none; stearine, 73,200 lbs. 


By-Products Markets 


Chicago, July 12, 1934. 
Blood. 
Market steady with last week. 


Unit 

Ammonia. 
EE n.5.s00cscscecnwsssvaeecosunnbn $ 2.35 
COE. occ cccccecensccsntsseseeves 2.25 


Digester Feed Tankage Materials. 


Product testing 10 to 12 per cent 
offered at $1.75@1.85. 

Unit Ammonia. 

Unground, 10 to 12% ammonia. .$1.75@1.85 & 10c 

Unground, 8 to 10% ammonia.... 2.00@2.20 & 10c 

Liquid stick 


Dry Rendered Tankage. 


Buying interest less active. Market 
lower. 
Hard pressed and exp. unground r 
WINS. WIUEEEN: 0.0 600s8.0600408senenns - $.374% @42% 
Soft prsd. pork, ac. grease & quality, 
WE nncis00000he0e<akeee cease )25.00 
0.09.4:0 06.609 44.0:05 6648's 4p eeleen et @20.00 


Packinghouse Feeds. 


Little change in this market. Prices 
unchanged from last week. 


Per Ton. 
Digester tankage meat meal........ 30.00 
Meat and bone scraps, 50%........ 35.00 
Steam bone meal, 65%, special feed- 
2. rere eee 25.00@ 27.50 
Raw bone meal for feeding......... 30.00 


Fertilizer Materials. 


Ground fertilizer tankage offered at 
$2.00 & 10c. 


High grd. tankage, ground, 10@12% 


GM, ccccccccccccscveccoeceeescocccs $ 2.00 & 10c 
Bone tankage, ungrd., low gd., per 

A ccccccccccccccccccccccccccccccs 14.00 
TEE GROEN oka csccvcscucecntaseueees 2.00 


Bone Meals (Fertilizer Grades.) 
Market rather dull. Prices nominal. 
Steam, ground, 3 & 50...........se+ $18.00@19.00 
Steam, unground, 3 & 50..........6. 15.00@16.00 
Horns, Bones and Hoofs. 


Little change; prices largely nominal. 


Horns, according to grade 
Mfg. shin Domes. ...ccccccccccccccces 
Cattle hoofs ‘ 
SU TD 6.086 sitreseiecesenecsees 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 
Market steady with last week. 


eee eee eee eee eee ey 








.00 

-00 

.00@17.00 

Cattle jaws, skulls and knuckles.... 22.00@23.00 
Hide trimmings (new style)........ 8.00 
Hide trimmings (old style).......... 12.00 
Pig skin scraps and trim, per Ib..... 4 4%c 


Animal Hair. 
Little change in hog hair prices. 


Summer coi] and field dried........... %@ %e 
Winter coil Pils on0.060.06600800000006 @ 1%c 
Processed, black, winter, per Ib....... 6 @ 6%c 
Processed, grey, winter, per Ib...... 5 @ 54c 
Cattle switches, each®.....cccccccccce » | 1%e 


* According to count. 
a Se 
MORE HOGS IN GERMANY. 

German hog numbers, increasing 
steadily since December, 1933, totaled 
22,360,000 head on June 1, according to 
cable advice to the U. S. Bureau of 
Agricultural Economics. The present 


hog population about equals the record 
June, 1931, level of 22,529,000 head and 
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represents an increase of about 6 per 
cent over hog numbers a year ago. 

Germany has been concentrating 
efforts the past few years to attain self- 
sufficiency in various lines of agricul- 
tural production. The German program 
(of increasing neutral lard production 
by supporting prices paid for fat hogs) 
stimulated hog breeding during the fall 
of 1933, but continuation of this policy 
during 1934 has been made difficult by 
a threatened feed shortage this year, 
the bureau says. Since January, 1934, 
feedstuffs have become scarcer, hog 
prices have tended downward, and 
breeding operations have been curtailed. 
Hog marketings during the remainder 
of the season are expected to be heavy. 

A recent hog census in Germany 
showed substantial gains over last year 
for all classes of hogs except sows. A 
decrease in the total number of sows 
and a reduction in the number bred 
indicates a tendency to limit further 
expansion of the industry for the time 
being, in the opinion of the bureau. 

————_—_- 
FINNISH LARD DUTY. 

Effective April 14, 1934, the Finnish 
import duty on lard was placed at 6 
Finnish marks per kilo (6.21 cents per 
pound at current exchange rates), ac- 
cording to cabled advices from the 
American legation at Helsingfors. The 
increase was made under the terms of 
a recent law allowing the government 
to raise duties fourfold by decree on 
certain products, the basic duty having 
been set by the Diet. In the case cf 
lard, however, the fourfold increase by 
decree came very shortly after the 
Diet had set a basic rate of 1.50 marks 
per kilo (1.55 cents per pound) against 
a previous basic rate of 0.60 marks 
(0.62 cent per pound). 

Exports of American lard to Finland 
reached 4,751,000 pounds in 1933 against 
2,956,000 pounds in 1932 and 2,938,214 
pounds for 1931. In the three years 
indicated, American lard averaged 
about 88 per cent of the total imports 
of lard into Finland, and represented 
97 per cent of such imports in 1933. 

-—— fe - 


GERMANS EAT MORE PORK. 


Germany ate more pork in 1933 than 
in 1913, but slightly less beef and veal, 
according to a recent report to the 
U. S. Department of Agriculture. Of 
the total 1913 consumption, 62,9 per 
cent was pork, 28.4 per cent beef, 5.1 
per cent veal and 1.8 per cent mutton. 
In 1925 the percentage was as follows: 
beef 32.3, veal 6.3, pork 57.8 and mut- 
ton 2.0 per cent. In 1933, the pork con- 
sumption showed considerable increase, 
amounting to 64.3 per cent of the total. 
The beef consumption in that year was 
27.2 per cent, the veal 5.9 per cent and 
the mutton 1.3 per cent. 

fo 


CANADIAN EXPORTS TO U. S. 


Exports of livestock and meats from 
Canada to the United States are offi- 
cially reported as follows: 


May, May, 

1934. 1933. 
DL. 00 st lcneneteaat ates 659 182 
ME Ub Seececcrcesesaeneeess 975 8 
PE. DO coccccccecseesecsene 96 86 
tM. eens ccvetiondseensere 1,100 cote 
BG EE cvcvcccccecceccceees 28,800 81,400 
PS GEE. Csivcbcossessecdecueees 23,500 7,900 


Page 28 


MAY MEAT AND FAT EXPORTS. 


Exports of meats and fats during 
May, and for five months ending May, 
1934: 


5 mos. ended 


May, 
1934. May, 1934. 
Total meat and meat prod- 
WG, BA  cesccocccceoes 20,530,473 100,016,743 
TEED ncedetesecadeesent $2,905,249 $13,571,760 
Total animal oils and fats, 
Bd sqrnescences sueceeurs 1,840,582 255,863,345 
ee $3,743,087 $14,047,054 
Beef and veal, fresh, Ibs. 288,322 2,009,572 
WEED cesecccccccgececose $40, $260,206 
Beef, pickled, etc., Ibs 1,053,906 6,346,973 
MM ahetdedeeveeere wpe $58,215 $335,701 
i. Se aaa 2,479,402 15,453,863 
WEED oeccccecvecocecess 266, 1,590, 
Hams & shoulders, Ibs..... 5,749,885 24,005,522 
FE sbvcvcccesecsceene $797,328 $3,323,858 
DOG, TR. ccccvcccccceve 1,936,069 8,984,486 
MED ccccnndntceonecess $149,380 $716,579 
Cumberland and Wiltshire 
SD, TAB.. cveccccccccses 16,259 177,080 
RE acdedesias <4aneuats $2,054 $21,897 
Pickled pork, Ibs......... 2,203,376 6,623,587 
ME datenedae.counde-ees 143,073 $443,229 
ee Be sec one ceiver 3,163,570 10,190,937 
WEEE sabe6serege geueves $176,511 $573,787 
| Eepeeeregeganrs ss 167,062 120, 
eer $3,438,091 $12,836,331 
Neutral lard, Ibs. ........ 456,247 1,686,610 
MN cdeuseceeanene sens $24,788 $98,514 
Margarine of animal or 
vegetable fats, Ibs...... 40,913 187, 2: 
ED. cevcrntcecogvccece 155 $19,321 
Cottonseed oil, crude, Ibs 128,512 6,707,368 
DEED acsncccucceccecace $6,102 $253,824 
Cottonseed oil, refined, Ibs. 554,388 761, 
een $38,555 $243,833 
Cooking fats other than 
i CL ,eneees enone 177,739 1,055,698 
SE dias dawacwaseneeawe $17,024 $97,648 


COTTON OIL PROBLEMS. 


Major unsolved problem in the me- 
chanical production of cottonseed oil, 
according to W. R. Woolrich and E. L. 
Carpenter, professor and assistant pro- 
fessor of mechanical engineering at the 
University of Tennessee, is that of get- 
ting a higher oil production and in- 
creased meal value by better control 
and processing methods. Every opera- 
tion to the filtering of the crude oil is 
one that challenges the mechanical en- 
gineering profession, either in separa- 
tion methods, in tempering and condi- 
tioning or in cooking and pressing. 

It involves material handling, condi- 
tioned storing and delinting, hulling, 
separating, rolling, tempering, heat 
transfer, pressing, filtering and grind- 
ing. When it is considered that the 
value of a normal year’s milling is near 
a quarter of a billion dollars, the im- 
portance of the project is commanding. 

Likewise the major unsolved prob- 
lems in the solvent production of cot- 
tonseed oil are of mechanical rather 
than chemical nature, these men say. 
The present handicaps to successful 
solvent production are: 

1—Lack of commercially developed 
continuous extractors. 

2—Limitation of present filtering 
methods. 

3—Unsatisfactory distillation and re- 
covery of the chemical solvents. 

With certain inherent advantages of 
sclvent meal and the higher possible 
oil yields by solvent methods, it will 
require vigorous research program for 
the next decade for mechanical produc- 
tion methods to maintain their present 
monopoly of an industry of such im- 
portant economic value. 

~— ae 


HULL OIL MARKETS. 


Hull, England, July 11, 1934. — (By 
Cable.)—Refined cottonseed oil, 14s 6d; 
Egyptian crude cottonseed oil, 12s 3d. 


VEGETABLE OIL MARKETS. 

COCOANUT OIL—Trade continued 
limited and featureless in this market, 
but prices ruled steady. Spot at New 
York was quoted at 2%c; shipment, 
2%c. At the Pacific Coast, tanks were 
quoted at 2c. 

CORN OIL—Market was very firm, 
being influenced by strength in cot 
tonseed oil. Demand was fair. Sales 
of corn oil were reported at 5%%c, sell. 
ers later advancing ideas to 5%c. 

SOYA BEAN OIL—The undertone 
was easier without producing any par. 
ticular demand. Western mills were 
quoting 5.3c spot and 5.8¢ shipment. 

PALM OIL—Consumer interest was 
lacking, and cable advices few and far 
between. At New York, spot Nigre 
was quoted at 3%c; shipment Nigre, 
3%c. Sumatra for shipment, 2c. 

PALM KERNEL OIL—Market was 
purely nominal and quoted at 2%@ 
2%c bulk in bond New York. 

_OLIVE OIL FOOTS—Demand con. 
tinued routine, but the tone was firm, 
New York spot tanks were quoted at 
6%c; drums, 7c. 

eee OIL—Market noni- 
nal. 

SESAME OIL—Market nominal. 

PEANUT OIL—Demand was quiet, 
but firmness in competing oils made 
for strength. Prices were quoted 5\%¢ 
f.o.b. southern mills. 

+ 


COCOANUT OIL SUBSTITUTE. 
_ Possibility of fatty acid oils replac- 
ing cocoanut and other taxed imported 
oils in soap manufacture has been sug- 
gested recently as one means of cir- 
cumventing the oil tax. These fatty 
acid oils are a by-product of refining 
cocoanut and palm kernel oils for edible 
purposes and are produced on a large 
scale in Europe where the method of 
refining is said to produce an excep. 
tionally high quality fatty acid. The 
excise tax on vils has not been extended 
to these fatty acid products and it is 
said that European refiners could lay 
them down at the eastern seaboard with 
the nominal ad valorem duty applying 
to them paid, and still greatly under- 
sell cocoanut oil subject to the excise 


tax. 
——% —— 


OIL TAX REGULATIONS. 


Announcement of regulations under 
which the excise tax on imported vege- 
table oils will be collected is expected 
from the Treasury Department at an 
early date. Collection of the tax is to 
begin August 1, retroactive to the time 
the revenue law became effective on 
May 10. The tax amounts to 3c per 
pound on the first domestic processing 
of cocoanut, sesame, palm kernel or sut- 
flower oils, with a supertax of 2c per 
pound on cocoanut oil received from 
other than the Philippines or posses- 
sions of the United States. 

———_—_- 
MAYONNAISE CODE HEARING. 
Destructive price cutting in the 

mayonnaise industry has resulted in an 
emergency, according to the mayonnaise 
code authority. The National Recovery 
administrator has been asked to @ 
prove a schedule of lowest reasonable 
costs. Public hearing on this request to 
establish minimum. prices was held in 
Washington on July 13. 
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Vegetable Oil Markets 


Trade Active— Market Strong—New 
Season’s Highs—Unfavorable Cotton 
News—Poor Grain Crops—Fair Cash 
Demand — Crude Strong — Western 
Belt Drought Watched. 


Increased activity and a strong mar- 
ket, featured cottonseed oil futures the 
past week. Prices went into new high 
ground for the season under a more 
general demand through commission 
house and trade circles and covering by 
shorts. Buying was stimulated by con- 
firmation of a very small cotton acre- 
age comparatively, by unfavorable 
weather and crop reports from the 
South, continuation of the drought in 
Texas, and too much rain and weevil 
in other states. Confirmation by the 
government of a very poor feed grain 
crop was also a factor. 


Considering the recent report of the 
sharp reduction in hog crop prospects 
the advance was orderly. The news of 
late has been consistently bullish from 
a supply position, with the certainty 
that edible fats will be in smaller 
supply during the next year, forecast- 
ing higher values. Demand is not ex- 
pected to fall beyond that of the last 
season or two, with possibilities of con- 
sumption enlarging with further im- 
provement in employment conditions. 

The Government placed the cotton 
acreage at 28,024,000 acres, or approxi- 
mately 1,000,000 acres under general 
expectations. The figure is 31.4 per 
cent less than the acreage on July 1, 
1933, and 32.4 per cent less than the 
average acreage for the five-year 
period 1928-32. 

The acreage is the smallest planted 
to cotton since 1905. It is about 
1,700,000 acres below that planted in 
1921, the only other year since 1905 
in which less than 30,000,000 acres of 
cotton were planted. 


Crop Under 10 Million Bales Expected. 


It was freely predicted that the out- 
turn this year would come within the 
Government requirements of around 
10,000,000 bales. Any loss of acreage 
from drought would mean a correspond- 
ing reduction in the prospective crop, 
while the weevil situation also must be 
contended with. As a result, ideas at 
the moment are running between 9 and 
10 million bales. 

The drought in Texas is assuming 
serious proportions. As that state 
produces a large percentage of the an- 
nual outturn, all eyes are directed 
toward the Texas weather from day to 
day. It is generally conceded that the 
crop has lost ground thus far this 
month. July and August are the crit- 
ical months for cotton. 

The weekly weather report said that 
temperatures were abnormally high in 
the western cotton belt but mostly sea- 
sonable elsewhere. Moderate rains were 
father general from the Mississippi 
Valley eastward, but the western belt 
experienced another extremely dry 
week. The weather continued unfavor- 
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able in Texas, with temperatures ab- 
normally high and showers too widely 
scattered to be of material benefit. 

There was considerable switching 
from July to the later months, but the 
spot position acted rather tight. De- 
liveries on July contracts thus far have 
been 61 tanks, but the oil appeared to 
be readily taken care of. Cash demand 
was reported fair to moderate. Crude 
markets were quiet, with little offered, 
but strong; Southeast and Valley, 5c 
sales and bid; Texas, 4% @4%c. 

COTTONSEED OL—Store oil de- 
mand was fair and the market at New 
York was firm with futures. Crude 
offerings were light and the market 
was strong; Southeast and Valley 5c 
bid; Texas, 4% @4%c. 

Market transactions at New York: 


Friday, July 6, 1934. 

—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
BE cies waaee <uce gees meee Salk 
RR eee 582 a 585 
Aug. 2 584 584 584 a 585 
Sept. 7 587 585 582 a 586 
i ae 1 592 592 588 a 592 
TE s0c's 2505 samara 596 a 602 
Dec. . 1 610 610 607 a 612 
BE yee ioaiee 0 oe orale 610 a 618 
MRT cic: einvele? wicaidl males 615 a 629 
Sales, including switches, 11 con- 

tracts. Southeast crude, 5c nom. 

Saturday, July 7, 1934. 

MGI. <. s:werh eiee: beau ieee mR we 
. ae 7 584 584 584 a 588 
a Ee ey aa ee 586 a 596 
ae 7 584 584 584 a 587 
. 7 590 590 590 a trad 
In 5 eset: atin eat Oe 598 a 605 
MEE. ena. oacee, iat 607 a 609 
MEE anes, clase axle. Saas 609 a 617 
arr 615 a 630 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 


New Orleans, La., July 12, 1934. — 
Government report on cotton acreage, 
with increased demand for cotton oil, 
lifted futures about %c lb. this week. 
Crude sold freely at 5c lb. for Valley, 
a smaller volume of Texas at the same 
price. Bleachable was active and firm 
at 5%c lb. bid and 6c lb. asked, loose 
New Orleans. Today’s June consump- 
tion report was construed here as very 
bullish. If weather proves unfavorable, 
higher prices expected for cotton seed 
and products. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., July 12, 1934. — 
Crude cottonseed oil, 5c lb.; forty-one 


per cent protein cottonseed meal, 
$25.50; loose cottonseed hulls, $8.00. 


Dallas 
(Special Wire to The National Provisioner.) 


Dallas, Tex., July 12, 1934.—Prime 
cottonseed oil, 5c lb.; forty-three per 
cent meal, $28.00; hulls, $11.00. 


Sales, including switches, 21 con- 
tracts. Southeast crude, 5c nom. 


Monday, July 9, 1934. 


pea 
SS RR a ere 585 a 695 
ee oe 1 600 600 595 a 600 
Sept. ..... 24 593 582 590 a trad 
Me sce 38 598 597 598 a trad 
Ee ee: 606 a 616 
ere 7 620 618 619 a trad 
MDS sees 2 627 618 624 a 628 
ER fiiisce~ wtiste Comte eben 626 a 640 


Sales, including switches, 36 con- 
tracts. Southeast crude, 5c sales. 


Tuesday, July 10, 1934. 


ania: eet. atanre eee eee ote. 
WE Dea pate <teaenee 590 a 608 
Aug. ..... 1 600 600 595 a 600 
Sept. ..... 75 602 595 600 a 605 
.. es 12 608 600 608 a trad 
BG: ocies Sete oeenueues 615 a 620 
BONES bd 11 625 622 625 a 628 
Jan. ..... 62 634 681 631a 6338 
SAS <ice.s4:_a:kones eee emai 6385 a 649 


Sales, including switches, 161 con- 
tracts. Southeast crude, 5c bid. 


Wednesday, July 11, 1934. 


eer 
July 2 601 600 615 a 625 
_ ae 1 615 615 615 a 625 
Sept 68 620 605 620 a 625 
2 51 628 620 627 a 630 
SS ois-c%- wens noo 635 a 645 
Dec. 8 649 630 645 a 650 
Jan. ..... 59 650 685 650 a 654 
ee 10 660 660 660 a trad 


Sales, including switches, 163 con- 
tracts. Southeast crude, 5c bid. 


Thursday, July 12, 1934. 


ae 610 610 604 a 615 
Sept. .... «2. GEE Git Glee Ge 
eee 630 616 615 a 618 
pS eee 650 635 632 a 634 
eee 655 655 6388 a 652 








See page 32 for later markets. 








MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., July 11, 1934.- 

Owing to the bullish government re- 
port on grains, the cottonseed - meal 
market opened $1.00 to $1.15 higher 
than the previous close. On the opening 
call $26.65 was bid for September meal 
which later sold at $26.25, but toward 
the close practically all offerings were 
absorbed and buyers were bidding 
highest prices of the day. The market 
closed at an advance of $1.25@1.50 per 
ton. Trading was brisk in the meal pit 
during the entire session and a healthy 
volume of business was _ transacted. 
The selling appeared to be confined to 
longs who desired to take profit’ on the 
advance. The market closed strong at 
top prices. 

The cottonseed market also showed 
some activity today with prices being 
up 75c per ton. Sales in December 
were at $30.00. 
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Are you taking advantage of all 
the Visking applications that 
can make more money for YOU? 
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A great symphony...a noted product... are created 
by those for whom perfection is a goal—whose “infi- 
nite capacity for taking pains” marks them as leaders. 


Benin any great symphony, or any 
great new product, there isan Idea—which 
isbrought to its fulfillment by the harmo- 
nious accord of many instruments. 

Behind Visking was the idea of a mod- 
ern, sanitary, scientific package for sausage 
and other foods—a covering that would 
display its contents to the best advantage 
-a merchandising feature that would sell 
its products. 

Years of painstaking technical develop- 
ment brought forth Viskings. Then further 
eflort was spent in developing Viskings to 
meet more and more needs of the Industry 
of which it is a part. All the instruments 


ofmanufacturing, merchandising and sell- 


KING CORPORATIO 


ing were brought into perfect relationship. 

For manufacturers and retailers who 
employ all its advantages—Visking is in- 
deed a joyous symphony of greater sales 


and increased profits. 


Over 70 patents issued by the United States 
and Foreign countries are owned by The 
Visking Corporation with many more 
pending. Purchasers of Viskings are li- 
censed by The Visking Corporation to 
practice some of their patented processes 
during the preparation of food products 
when packaged in Viskings. However, li- 
censes do not extend to the use of these 
patented processes in the preparation of 
products not to be packaged in Viskings. 


133 WEST SIXTY FIFTH STREET e CHICAGO, 


ILLINOIS 
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Week’s Closing Markets 

















FRIDAY’S CLOSINGS 


Provisions. 

Hog products were easier but subse- 
quently firmed with higher hogs, firm 
grains and scattered commission house 
buying covering. Cash trade was fair. 
Top hogs at Chicago were $5.05. 


Cottonseed Oil. 


Cotton oil was quieter and steady 
with a firm undertone owing to the 
continued drought in Texas, better lard 
markets and lighter offerings. There 
was a tendency, however, to await de- 
velopments. Cash trade was routine; 
crude, Southeast and Valley, 5c I|b.; 
Texas, 4% @4%c lb. Consumption re- 
port was bullish, June takings 301,000 
bbls. A year ago June consumption 
was 280,000 bbls. Visible supply is 
2,150,000 bbls. A year ago it was 
2,211,000 bbls. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 
July, $6.15@6.25; Aug., $6.17@6.25; 
Sept., $6.22@6.25; Oct., $6.28@6.32; 
Nov., $6.39@6.45; Dec., $6.48@6.50; 
Jan., $6.53@6.55; Feb., $6.55@6.69. 

Tallow. 

Tallow, extra, 3%c lb. f.o.b. 

Stearine. 
Stearine, 6c lb. plants. 
Friday’s Lard Markets. 

New York, July 13, 1934.—Lard, 
prime western, $4.90@5.00; middle 
western, $4.75@4.85; city, 442.@4%c; 
refined Continent, 4%@4%c; South 
American, 4% @5.00; Brazl kegs, 54%c; 
compound, car lots, 7%c. 


eo 
BRITISH QUOTA INCREASES. 


Official confirmation of the authori- 
zation by the British Bacon Marketing 
Board of an additional quota of 20,000 
hundredweights (2,240,000 lbs.) of ham, 
to be shipped within 14 days of July 
3, has not yet been received. However, 
on the basis of certain other advices, 
some packers have shipped their al- 
located proportion of the increase. It 
has been recommended that advice of 
the packer’s British agent be secured 
‘ before this is done. It is also recom- 
mended that all hams shipped to the 
United Kingdom be trimmed in accord- 
ance with the new British regulations 
put into effect on March 31, 1934. Even 
when product is sent at the buyer’s 
risk, hams should be so trimmed. 

Increase in the United Kingdom al- 
location to the United States of frozen 
pork for curing for the ten months 
March 1 to December 31, 1934, from 
6,700 to 8,750 British hundredweights 
is under consideration. 


ee 
BRITISH MEAT MARKING RULE. 


British requirements for the marking 
of hams and bacon sold in retail mar- 
kets, as reported in THE NATIONAL 
PROVISIONER of July 7, designed to be 
effective July 22, have been delayed for 
three weeks longer. After that date 
unmarked bacon and ham cannot be 
sold in retail shops. 
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PROVISIONS AND LARD MARKETS. 


(Continued from page 25.) 
German demand already has been re- 
stricted considerably by official enact- 
ments. 

Production of lard in the United 
States during May was 137,597,000 lbs., 
compared with 156,410,000 lbs. the 
previous year and a five-year average 
of 139,655,000 lbs. 

Exports of lard for the week ended 
June 23 were 6,224,000 lbs., compared 
with 12,166,000 lbs. last year. Exports 
from January 1 to June 23, have been 
some 262,478,000 lbs., compared with 
304,006,000 lbs. the same time a year 
ago. 

PORK—Market was steady at New 
York, and demand moderate and rou- 
tine. The position was stronger in 
spots. Mess was quoted at $19.75 per 
barrel; family, $19.75 per barrel; fat 
backs, $14.00@19.00 per barrel. 

LARD—Market was firm, although 
demand was only fair in the East. 
Strength in the West was a factor. At 
New York, prime western was quoted 
at 4.90@4.95c; middle western, 4.75@ 
4.85c; New York City tierces, 45%c; 
tubs, 7@7%c; refined Continent, 54%@ 
5%c; South America, 54 @5%c; Brazil 
kegs, 5% @5'%c. Compound at New 
York was raised 4c to 7%c car lots 
and 8c smaller lots. 

At Chicago, regular lard in round 
lots was quoted at 2%c over July; leaf 
lard, 5144c under July; loose lard, 5744c 
under July. 

BEEF—Demand was fairly good at 
New York, and the market was strong. 
Mess was nominal; packer, nominal; 
family, $13.00@14.00; extra mess, 


nominal. 
fe | 
U. S. INSPECTED HOG KILL. 


Inspected hog kill at 8 points during 
week ended Friday, July 6, 1934, as re- 
ported to THE NATIONAL PROVISIONER: 


Week Cor. 
ended week, 
July 6. 1933. 
138,557 
64,450 


Prev. 

week. 

Chicago 4 110,619 
Kansas City, Kans 54,926 52,585 
MARR .nccccccsccccccee Sh, 200 5 
St. Louis & East St. Louis 45, 
Sioux City 22, 
St. Joseph .......cecceee 33,800 
Oe eee coccccce SH AeO 
N. Y., Newark & J. C. 26,492 


941 
654 


Total 377,829 


—_" ee 
GERMAN HOGS AND LARD. 


Top hogs at Berlin were quoted at 
$11.76 per cwt. on June 27, compared 
with $11.57 a week earlier and $8.52 
at the same time last year. Lard in 
tierces at Hamburg was quoted at 
$13.10, compared with $12.66 on June 
20th and $10.67 a year earlier. 

~~ ee 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to July 13, 1934, 
show exports from that country were 
as follows: To the United Kingdom, 
22,557 quarters; to the Continent, 
18,911. Exports the previous week 
were: To England, 126,332 quarters; 
to Continent, 327. 


BRITISH PROVISION MARKETS. 

(Special Cable to The National Provisioner.) 
Liverpool, July 13, 1934. 

General provision market firm; very 


good demand for hams, fair demand 
for lard. 


Friday’s prices were as _ follows: 
Hams, American cut, 96s; hams, long 
cut, 94s; Liverpool shoulders, square, 
none; picnics, none; short backs, un- 
quoted; bellies, English, 72s; Wilt- 
shires, unquoted; Cumberlands, ex- 
hausted; Canadian Wiltshires, 76s; Ca- 
nadian Cumberlands, 68s. Spot lard 
was quoted at 25s 6d. 


—— 
LIVERPOOL PROVISION MARKETS, 


Arrivals of Continental bacon in the 
United Kingdom for the week ended 
June 27, 1934, totaled 52,030 bales 
against 52,377 bales a week earlier and 
66,609 bales at the same time last year, 
Prices of the first quality product at 
Liverpool June 27 with comparisons are 
as follows: 

June27, June20, June28, 


1934. 1934. 1933, 
American green bellies $16.69 $16.88 Nom, 
Danish green sides.......... 19.12 


9.12 19.88 $13.74 
Canadian green sides........ 16.99 17.3 10.68 
American short green hams.. 20.14 15.80 
American refined lard 5.70 8.18 


a 
BRITISH PROVISION IMPORTS. 


Liverpool provision imports during 
June, 1934, reported by Liverpool Pro- 
vision Trade Association: 


June, 
1934, 


Bacon (including shoulders) cwts......... 22,550 
Hams, cwts. 2 
Lard, tons y 
The approximate weekly consumption 
ex Liverpool stocks is given below: 

Bacon, 

cwts. 
June, 1934 


5,179 
May, 1934 6 430 
June, 1933 3,22) 276 


Hams, 
ewts. 
7,571 


tons, 


JUNE FEDERAL SLAUGHTERS. 


Federal inspected slaughter of all 
classes of livestock during June in 
thousands: 

Sheep & 


Cattle. Calves. 


Baltimore 6,301 
Buffalo 8,852 
Chicago 
Cincinnati 
Cleveland 
Denver 
Detroit 
Ft. Worth 
Kansas City 
Milwaukee 
Nat’l Stock 
Yards 
New York 


Hogs. 


Omaha 
Philadelphia 
Sioux City 
So. St. Paul 
All other 
stations 


258,821 1,627,938 


Total: 
June, 1934 
May, 1934 
June, 1933 
5-year 
June ay. 
Jan.-June, 
1934 


931,970 
864,075 
751,115 


601,332 
600,228 
441,181 


3,763,452 
4,217,62 
5,626,235 


669,213 390,522 3,728,368 1,387, 
4,880,463 3,169,620 23,255,855 
Jan.-June, 
1933 3,882,770 2,408,150 24,708,177 8,399,417 
Jan.-June, 
5-yr. av. 3,868,003 2,370,623 24,146,604 8,089,855 
New York 
Area 36,226 73,273 144,819 211,487 
Horse slaughter in June totaled 1,254 head com- 
pared with 3,676 head in the same month a year 
ago. The January-June slaughter this year 
7,692 head compares with 15,145 head in the same 
period a year ago. 


(2) Included in ‘‘all other stations.’’ 
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Q None but the most highly trained en- 
gravers, colorists, pressmen—none but the 
most advanced equipment—none but the 
finest inks available—these are what have 
put Canco first in the field of lithographed 
containers. To make your package the best 
possible advertisement for your product, 
Canco offers the best that skill can produce 
or money can buy. 


In buying cans, remember: ABILITY to serve 
you well is as important as the WILL to 
serve you well. 


AMERICAN CAN COMPANY 


230 PARK AVENUE NEW YORK 





Live Stock Markets 


CHICAGO 


Reported by U. 8S. Bureau of Agricultural 
Economics. 
Chicago, July 12, 1934. 

CATTLE—Compared with last Fri- 
day: Strictly good and choice fed 
steers and yearlings were unevenly 
steady to 25c lower; kinds scaling 
1,050 to 1,200 lbs. and grading strictly 
good and better, fully 25c off, instances 
more; lower grades of all representa- 
tive weights, strong to 25c higher. The 
closing market was active at the late 
advance. Yearling heifers were fully 
steady; beef cows, steady to 25c lower; 
cutters, weak; bulls and vealers, fully 
steady. There was a larger supply of 
good to choice 1,000- to 1,300-lb. steers 
in run than week ago. Light heifer, 
mixed yearlings and all fed steers scal- 
ing 900 Ibs. downward were in active 
demand; extreme top fed steers, $10.35 
early, $10.15 late; best yearlings, $9.00; 
medium weights, $9.35; weighty heifer 
yearlings, $7.50; bulk fed steers, $6.50 
@9.25; grassy and shortfed kinds, $3.25 
@6.00. 


HOGS—Compared with last Friday: 
Market was weak to 10c lower; packing 
sows, steady. Receipts were moderate, 
and shipper demand was broadest of 
season. Week’s peak was $5.00; clos- 
ing top, $4.95; late bulk better grade 
220 to 320 lbs., $4.75@4.85; 330 to 400 
Ibs., $4.50@4.75; 170 to 210 lbs., un- 
evenly $4.25@4.80; light lights, $3.50 
@4.15; good pigs, $2.50@3.25; packing 
sows, $3.80@4.10; sorted lightweights 
to $4.25. 


SHEEP—Compared with last Friday: 
Lambs, 50@60c lower; top westerns, 
75c down; yearlings, 25@50c off; aged 
sheep, 25@50c higher, scarcity being 
their chief supporting factor. Increased 
supplies and a sluggish dressed trade 
were factors in the lamb decline; 
week’s top native lambs, $8.50; best 
westerns, $8.35; practical top at close, 


$8.00; late bulk moderately sorted na- 
tives, $7.75 down; week’s bulk rangers, 
$7.85@8.35, best available late at in- 
side; yearlings, $6.00@6.50; slaughter 
ewes, $1.50@2.50 largely; few light- 
weights, $2.75. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Kansas City, Kans., July 12, 1934. 


CATTLE—Receipts this week in- 
cluded a liberal quota of grain feds, 
but there was a let-up in the movement 
of grassers. Medium weight and heavy 
steers are 25@50c lower as compared 
with last week’s close, while lighter 
weights of native grain feds are un- 
evenly steady to 25c lower. Grass 
steers sold on a steady to 25c lower 
basis, most of the decline being on 
strong weight kinds. Best heavy steers 
scaling 1,368 lbs. sold at $8.40, while 
choice 1,058-lb long yearlings reached 
$8.00. Majority of feed steers offered 
ranged from $5.50@7.50. No material 
change was registered on light yearl- 
ings and she stock, choice mixed yearl- 
ings clearing up to $6.75 and best 
heifers going at $6.65. Bulls were 
steady to strong, while vealers moved 
slowly at a weak to 50c lower range; 
practical top, $4.50. 


HOGS—Hog prices the first three 
days of the week worked lower, but 
there was a reaction on closing ses- 
sions and current quotations are weak 
to 15¢ lower as compared with last 
Friday. The week’s high mark was 
$4.60 paid for choice 220-to-260-lb. 
averages while best offered on the 
close cashed at $4.50. Bulk of 180 Ibs. 
up sold from $4.15@4.50. Underweights 
turned at $3.25@4.10. Packing sows 
brought $3.40@3.75. 


SHEEP—Fat lambs and yearlings 
slumped 50@65c to new low levels for 
the season. Choice Idaho lambs on 


Monday cleared up to $8.10, while on 
the close, best natives offered cashed 
at $7.35. Yearlings made $6.25 early 
and today best offered turned at 
$5.50. Sheep were on a steady to strong 
basis, with fat ewes at $1.50@2.00. 


OMAHA 


Reported by U. 8S. Bureau of Agricultural 
Economics. 


Omaha, Neb., July 12, 1934. 


CATTLE—Burdensome receipts were 
the outstanding feature in the cattle 
trade. Compared with last Friday, fed 
steers and yearlings are generally 
25@40c lower except on strictly choice 
strong weight steers. Heifers are 
weak; cows, 25c lower; bulls, firm; 
vealers, fully steady. Bulk of the fed 
steers and yearlings found release at 
$6.00@8.00; several loads all repre- 
sentative weights, up to $8.75; a few 
loads of weighty steers, up to $8.50. 
The extreme top, $9.65, was for choice 
1,466-lb. average, which stands as a 
new high for the year. Fed heifers 
cashed at $5.25@6.25; a few heavy 
heifers, up to $7.00; beef cows, $2.00 
@3.00; grain feds in odd lots, up to 
$5.00; cutter grades, $1.25@2.00; med- 
ium bulls, $2.50@3.10; bulk vealers, 
$3.50@4.50; selects up to $5.00. 


HOGS—Compared with last Friday, 
hog prices were steady to 10c lower. 
Thursday’s top, $4.45; bulk good and 
choice 180- to 300-lb. averages, $4.00@ 
4.40; medium grade, down to $3.75; 
good and choice 300 to 350 lIbs., $4.00 
@4.35; 140 to 180 lbs., $3.00@4.10; 
packing sows, $3.50@3.85; stags, $2.25 
@3.25; killer pigs, $2.50@3.00. 

SHEEP—General conditions were 
adverse to selling interests in the lamb 
and yearling trade, and prices were 
forced lower. Compared with Friday, 
lambs and yearlings are 40@50c lower; 
aged sheep, scarce and steady; Thurs- 
day’s bulk sorted native lambs, $7.25; 
fed clipped lambs, $7.40@7.50; good and 
choice fed wooled lambs, $7.50; best 
range lambs, $6.85; good and choice fed 
yearlings,$5.50@5.75; good and choice 
ewes, $1.75@2.50. 








Springfield, Mo. 


BEN SHEPPARD 


Order Buyer of Live Stock 


Telephone 2322 


Graybill & Stephenson| 


Order Buyers of Hogs 


KANSAS CITY STOCK YARDS 
The Market of Quality 


Kansas City, Mo. 














Hi. L. SPARKS 


HOGS—SHEEP—CALVES—CATTLE 





& CO. 


Order Buyer of Live Stock 


National Stock Yards, Ill—Phone East 6261 
Mississippi Valley Stock Yds., St. Louis, Mo. 
* Phone Colfax 6900 or L. D. 299 es 
Springfield, Mo.—Phone 3339 


L. ff. MeMURRAY 


Indianapolis, Indiana 


























HOG BUYERS ONLY 


Watkins-Potts-Walker 


National Stock Yards Indianapolis 
Illinois Indiana 
Phone Lincoln 3007 


Do you buy your Livestock | 
through Recognized Pur- 
chasing Agents? 





Phone East 21 
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ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics. 


East St. Louis, Ill., July 12, 1934. 

CATTLE—Compared with close of 
preceding week: Good and _ choice 
steers sold steady to 25c lower; all other 
steers, 25@50c lower; good and choice 
mixed yearlings and heifers, sausage 
bulls and vealers, steady; common and 
medium heifers, 25c lower; beef cows, 
25@40c lower; low cutters, 25c lower. 
Bulk of steers brought $5.25@7.90 top, 
1,404-lb. steers landing $8.25 and best 
yearlings $8.10. Most heifers realized 
$3.95@6.50, 751-lb heifers and_575-lb. 
mixed yearlings scoring $7.00. Bulk of 
beef cows brought $2.25@3.00; top, 
$4.50; low cutters, $1.50. Period ‘closed 
with top sausage bulls $3.25; top veal- 
ers, $5.00. 

HOGS—Prices in the hog division 
showed little or no change during the 
current week and closed the four-day 
period on a steady basis with last Fri- 
day. top of $4.80 was maintained 
throughout, and closing sales of 180 to 
250 Ibs. were largely $4.55@4.80; 150 
to 170 lbs., $3.75@4.50; 130 to 150 lbs., 
$3.25@3.85; lighter pigs, $3.10@3.15; 
sows late, $3.75@4.00. 

SHEEP—Good and choice lambs de- 
clined’ mostly 50c the current week, 
with throwouts and sheep mostly 
steady. Some clipped yearlings sold at 
around a 25c decline from last week’s 
close. Top lambs for the week topped 
at $8.00, closing top on butcher account 
$7.75; bulk good and choice lambs late, 
$7.25 to packers. Throwouts closed at 
$4.00; fat ewes, $1.50@2.00. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 


Economics. 
Sioux City, Ia., July 12, 1934. 

CATTLE—Slaughter steer and yearl- 
ing demand lacked urgency this week, 
and buyers found it possible to enforce 
25c losses for the majority. Some in- 
between grades indicated further down- 
ward price revisions. Choice long yearl- 
ings scored $8.50, medium weight 
beeves ranged up to $8.35, and ma- 
jority moved at $5.50@7.50. Better 
grade fat cows and heifers held 
steady, less attractive heifers re- 
flected an easier turn, and most beef 
cows ruled 25@35c lower. Loadlots of 
choice heifers under 800 lbs. reached 
$6.80, beef cows bulked at $2.50@3.50, 
and low cutters and cutters earned 
$1.50@2.25 for the most part. Bulls 
strengthened slightly, and medium 
grades ranged up to $3.00, vealers re- 
mained little changed, and the practical 
top stood at $5.00. 

HOGS—Moderate receipts about met 
with trade requirements, and only 
minor price changes were recorded. 
Shippine demand favored all weights 
and grades, and local packers were 
forced to follow. Thursday’s top held 
at $4.35, while bulk better 210-to-320- 
lbh butchers ranged $4.20@4.35. Good 
and choice 320- to 370-lb. heavies 
Cleared readily at $4.05@4.20, good 
170- to 200-Ib. lights cashed at $3. 50@ 
415 and 140- to 170-lb. averages sold 
mainly at $3.00@3.50. Most packing 
sows moved at $3.75@3.85, with ex- 
treme heavies down to $3.50. 

SHEEP—FEastern demand for dressed 
lamb and mutton proved very unsatis- 
factory this week, and, despite com- 


Week ending July 14, 1934 


paratively light receipts, 
worked considerably lower. Compared 
with late last week, lambs declined 
around 50@60c, with yearlings 15@25c 
off. Week’s top was established early 
at $8.00 for best natives, but in late 
trading top dropped under $7.40. Sev- 
eral lots shorn and wooled Californias 
cleared at $7.60@7.75. Shipments of 
shorn yearlings cashed chiefly at $5.65 
@6.00; best late, $5.85. 
a 


CANADIAN LIVESTOCK PRICES. 


Leading Canadian centers, top live- 
stock price summary, week July 5 


BUTCHER STEERS. 


live trade 





Up to 1,050 Ibs. 
Week Same 
ended Prev. week, 
July 5. week. 1933. 
SD, Scnceanasaswyewe $ 5.60 $ 6.25 $ 5.50 
Montreal 5.75 5.85 5.00 
Winnipeg . 5.25 5.50 5.25 
Calgary 4.65 4.60 4.50 
EE cis evewscoce'e's 4.50 4.50 4.50 
ie 4.00 4.00 3.75 
BE GS vecerviecessoun 4.00 4.75 4.25 
GREREOSOR. ccccccevcceees 4.75 4.50 4.25 
VEAL CALVES 
SUONED . cn 0esscovesepace $ 5.50 $ 6.00 $ 5.50 
OO ee ren. 5.00 5.75 5.00 
IEE «. Cth cacnenwewars 4.00 4.00 4.50 
IEE tic. ob-6 wie e-nie-tele kore 4.50 4.50 4.50 
ES o.0:0 winwecnelenee 3.50 3.50 4.00 
EeMmee BIDE . cc cccccos 3.00 3.00 eae 
OS = 3.50 4.00 3.50 
Saskatoon .............. 3.50 4.00 4.00 
SELECT BACON HOGS. 
TE TEE cancenevinniwe $ 9.65 $ 9.75 $ 6.65 
PEE: cwsccceseseeese 9.85 9.75 6.75 
. ae 8.85 8.85 5.95 
CE CA). evacccsscede 8.35 8.35 5.75 
DE. ccccnck osseous 8.60 8.50 5.75 
Premee BINGE .cccccces 8.45 8.45 5.65 
Moose Jaw® ........... 8.60 8.60 5.70 
ae eee 8.45 8.45 5.65 
GOOD LAMBS 
TO TAD ccc cs caeesee $ 8.75 $ 8.50 $ 9.00 
MEGMEOREF  .ccccccccccece 8.00 8.50 8.00 
ES. Ss cretiveesete 7.00 7.00 7.00 
CHET ER) ccccescccese 6.50 6.50 6.00 
PE Bow ecccsesese 5.50 6.00 5.00 
y. Bo Le 5.50 6.00 5.25 
PUNO BOW ociccvccscve 6.00 7.00 4.75 
BOSERUOO 2c cccccesvces 5.50 6.00 4.00 
oe 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended July 7, 1934: 


At 20 markets: Cattle. Hogs. Sheep. 
Week ended July 7...... 247,000 359,000 198,000 
PROVIGES WOOK .ccccccces 314,000 477,000 264,000 
are 135,000 498,000 224,000 
REED ccccovecseecsseesees 125,000 357,000 290,000 
REE 160,000 443,000 252,000 
BD avencnenesesesanesos 130,000 409,000 225,000 

Hogs at 11 markets: 
pS ee 318,000 
ED EEE vviewierccusewencakaeswnaee ne 424,000 
SE 660+60vesauedpecessessmeeteongensedaen 391,000 
BEE. 6.0 04000000600000000006000 80000006000" 
PED. 6:6.0:0 0-05.06 60:06: 0.0.0:0:50: 660 66.0 s0Ses citiee ec enen 
DEE cc ANcvbecew cued nes eennerneneenemeden 371,000 
SE . Skeet adecencedvessecnssseeeeeneeneel 471,000 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended July 7...... 209,000 276,000 111,000 
Previous week . we ec cess 259,000 374,000 166,000 
BEE -tetinecstvedceusesaes 106,000 366,000 130,000 
ee eer 94,0) 247,000 159,000 
See ee eee 132,000 347,000 178,000 
WE re rn ee 105,000 325,000 160,000 
S s<adedescundekeabade 108,600 409,000 146,000 
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CORN BELT DIRECT TRADING. 


Reported by U. S. Bureau of Agricultural 
Economics. 
Des Moines, Ia., July 12, 1934. 

Despite moderate hog receipts at 22 
concentration points and 7 packing 
plants in Iowa and Minnesota, prices 
were 10@15c lower than last week’s 
close, with spots on light weights and 
plainer grade butchers off as much as 
25c; late bulk good to choice 220 to 
300 lbs, $4.10@4.40; long railed con- 
signments, to $4.45, occasional $4.50 and 
above; 310 to 350 lbs., largely $4.00@ 
4.30; big weights, down to $3.85; sows, 
to 210 lbs., mostly $3.80@4.25; sows, 
largely $3.35@3.75, few $3.80@3.85; 
extreme weights, $3.15 down. 

Receipts unloaded daily for the week 
ended July 12 were as follows: 


This Last 

week. week. 

Sin) Ge Minvisedntedsescuutes 8,800 30,300 
a A eee 26,500 21,100 
Se Oe eee 48,500 41,800 
Tues., "CRESS Soe eee 15,000 17,700 
pe oS eee 16,500 Holiday 
Thurs., "9 Serene 21,100 22,200 


eX 


LIVESTOCK COST AND YIELD. 


Kinds of livestock slaughtered, cost 
and yield in per cent and pounds for 
May, 1934, with comparisons: 


May, Apr., May, 
1933. 1934. 1934. 
Average live cost per 100 lbs.: 
rrr er $ 4.63 $4.83 $ 4.92 
SED. Rae vecanueey coupons 4.74 4.92 4.79 
DEE stan vcteenvéweesewas 4.26 3.74 3.45 
Sheep and lambs ....cces 5.98 8.61 8.73 
Average yield, per cent: 
CORES cicccccccccccsccesse OE BD S07 
CVE ccacccccsessecesves 58.74 58.06 57.80 
MD Uiininian ake bean esenwes 75.76 75.01 74.96 
Sheep and lambs ........ 48.30 46.54 47.75 
Average live weight, lbs 
GOMER ccceccceccccesecees 958.76 939.95 922.11 
GED ccccccaccesccesewns 164. 164.13 172.59 
CO ae ea 231.94 224.37 221.95 
Sheep and lambs......... 80.50 86.83 79.68 
Sources of supply, per cent: 
Cattle— 
SROGRIORES: oc jvcccséacene 83.11 82.16 82.60 
WEE Sasvedeseusnesoees 16.89 17.84 17.40 
Calves— 
eg OT ee 75.80 71.89 71.90 
WU 0és6ecqecescusaes 24.2 28.11 28.10 
Swine— 
Teeehyente ats ea ee 56.70 59.31 509.54 
GOR csccccccvccesccens 43.30 40.69 40.46 
Pry wn lambs— 
ep Ee 81.33 81.76 78.71 
GEE  ccccccccscesecece 18.67 18.24 21.29 
Classification, per cent: 
Cattle— 
RINE hi o-civpuilanies screens 53.65 54.95 49.53 
Bulls and stags........ 4.91 3.41 3.73 
Cows and heifers....... 41.44 41.64 46.74 
Swine— 
DUE cascccscontesuveis 63 51.14 51.41 
Ree ee 49.71 20 47.79 
Stags and boars ...... 0.66 0.66 0.80 
Sheep and lambs— 
ES ee ee 4.39 3.76 7.07 
Lambs and yearlings 95.61 96.24 92.93 





\ if 


j 
Lt f 
i | 


mE = aN Che 












Detroit.Mich. Dayton,Ohio 
La Fayette, Ind. in 
Louisville,Ky. Cincinnati, Ohio 


t= Bus 







yers Eciosnele 
a" Tenn. Omaha,Neb. 


a Ind. 
unadanoe Sioux City, la. 








Page 35 





RECEIPTS AT CENTERS LIVESTOCK PRICES AT LEADING MARKETS. 























































P 
SATURDAY, JULY 7, 1934. Livestock prices at five leading Western markets, Thursday, July 5, 1934, cent 
Cattle. Hogs. Sheep. aS reported by the U. S. Bureau o Agricultural Economics: 198 
NE itu dencsaesndeee 2,000 8,500 5,000 Hogs (Soft or oily hogs excluded): CHICAGO. E.ST. LOUIS. OMAHA. KANS,. CITY. ST. PAUL, aida 
Kansas City *2222220202. 200 700 300 Lt. It. (140-160 Ibs.) gd-ch...... $ 3.40@ 4.25 $3.40@ 4.20 $3.00@ 3.60 $8.10@ 4.10 $2.75@ 3. 
Omaha .....- eee eeeeeeee 1,000 2,500 = 1,500 Lt. wt. (160-180 Ibs.) gd-ch.... 4.00@ 4.50 4.00@ 4.65 3.35@ 4.10 3.50@ 4.40 4.35 
a re ee 700 = 3,500 100 (180-200 Ibs.) gd-ch........... 4.35@ 4.75 4.50@ 4.75 3.70@ 4.40 4.10@ 4.50 415@ 4.40 Arm 
St. Joseph .......++-+++- 2,500 2,500 rt. (200-220 the. ) gd-ch. 4.60@ 4.80 4.70@ 4.80 4.10@ 4.45 4.30@ 4.50 4.20@ 4.40 Swit 
Sioux City ........++-+++ 2,000 1,000 ,, 100 50 Ibs.) gd-ch...........- 4.70@ 4.95 4.75@ 4.80 4.25@ 445 4.35@ 4.50 4.25@ 4.49 Mor! 
EVEL tesvenbines eons 1,900 1,000 3,000 (250@290 Ibs.) gd-ch.. 4.80@ 4.90 4.70@ 4.80 4.20@ 4.45 4.35@ 4.50 4.20@ 4.40 Wil: 
Wert Watt ...ccccccees 300 100 oso. gr gee: 4.75@ 4.90 4.60@ 4.75 3.90@ 4.35 430@ 445 4.10@ 4.35 Ang’ 
NE iene aesedwens chs 100 100 10,400 (275-350 Ibs.) good .. : £38 4.25 3.85@ 4.00 3.75@ 3.85 3.70@ 3.85  3.70@ 3.80 ¢. 1 
IR. gc assadd dsanate 100 5 900 5 Ibs.) good ........+. 3.90@ 4.15 3.80@ 3.90 3.70@ 3.80 3.60@ 3.75 3.60@ 3.7% Ship 
BEE. odixpuvdtercnesna 100 500 100 DRG SE occccncees 3.80@ 4.00 3.75@ 3.85 3.50@ 3.75 3.40@ 3.65  3.50@ 3.70 Othe 
Indianapolis .....-..-.-- 200 = 2,000 100 5-550 Ibs.) medium ....... 3.50@ 4.00 3.70@ 3.80 2.85@ 3.70 3.00@ 3.60 2.75@ 3.75 Br 
Pittsburgh ........--+++- 200 600 100 sitr., ‘pigs (100-130 Ibs.) gd-ch... 2.50@ 3.40 3.00@ 3.35 2.50@ 3.00 2.00@ 3.00 2.25@ 2.90 & C 
Chastanati ‘ Er = 100 Av. cost & wt. Wed. (pigs excl.) 4.47-250 Ibs. 4.47-228 Ibs. 3.84-254 Ibs. 4.07-230 lbs. .......... 3,036 
Buffalo ... = x 
Nashville 1.0.0.0. 200 500 109 «= «Sit. Cattle, Calves & Vealers: To 
Oklahoma City ......... 200 600 400 STEERS (550-900 LBS.) : hogs 
SRE Oe EDI Fr 6.50@ 8.25 6.50@ 8.00 6.25@ 8.00 6.25@ 7.85  6.00@ 8.0 No 
MONDAY, JULY 9, 1934. > RRS lle ea ie aa 5.75@ 7.50 5750 7.50 5.25@ 7.00 5.50@ 7.25 5.25@ 7.00 hogs 
Chicago .........-+-++-- 22,000 28,000 15,000 eee 4.25@ 6.00 4.25@ 6.25 4.00@ 5.50 4.00@ 5.85 4.25@ 5.50 *N 
Kansas City ............ 15,000 7,500 8,000 EE Scopus asenaabeu<cou kn 2.75@ 4.50 3.25@ 4.25 2.50@ 4.25 2.50@ 4.25 2.60@ 4.35 Fede 
Omaha gursanienrpetcury’ wg Lrg no4 bennd STEERS (900-1100 LBS.): 
St. Louis ....----++-++0- 7,0 * MN ines Saat cue cusiedeeene 7.50@ 9.25 7.50@ 8.75 7.25@ 9.00 7.25@ 8.50 7.25@ 8.8% 
ieee teacesesrscees ye RR i satkhuiscarspasereseicis b00G 825 600 850 K7B@ 800 S8@ 175 5.50 1.85 
gy = lhl cca 11500 4.000 7'500 NS aecuac cate enacan ban 4.50@ 6.25 4.25@ 6.25 4.25@ 6.00 4.25@ 6.00 4.35@ 6.00 Arm 
RY, I ibabenbeae yn + ee +4 ______ Seb rhabapeenpipes 2.75@ 5.00 3.25@ 4.25 2.75@ 4.50 2.75@ 4.50 2.85@ 4.50 —_ 
Milwaukee 1... 1,700 2,000 400 STEERS (1100-1300 LBS.) : orn 
Denver ..... -. 4,000 3,400 9,600 EERE AS SRA Serer ee 8.25@10.25 8.50@ 9.35 8.00@ 9.65 8.00@ 9.65  8.00@ 9.% Wils 
Louisville . 200 700 900 RE ea alanis nagauese ea 6.25@ 9.25 6.50@ 8.75 6.00@ 8.75 6.00@ 8.75 6.00@ 8.35 Indey 
TEE cenctacce .. 500 800 400 RRS AD RS REE 5.00@ 7.25 5.00@ 7.50 4.75@ 7.00 4.75@ 7.00 4.60@ 6.60 Other 
Indianapolis .......-.--- 800 8,000 900 > 200-1! = 1. 
Pittsburgh .......--+e-- 900 1,500 1,000 ™ . . =e - 7 _ _ Tot 
ED ceccecndvctions 1,300 5,200 2,000 8.75@ 9.35 8.50@ 9.65 8.50@ 9.65 8.50@ 9.50 
SE ncn avceicccnens 1,700 3,000 2,800 7.50@ 8.75 7.00@ 8.75 7.00@ 8.75 6.75@ 8.50 
CROMER ec cccccccccecse pon = = 
Nashville .........++++++ ‘ 5 e o — = is = 
; woe : - Y 6.50@ 7.00 5 6.75 5.85@ 6.65 5.85@ 6.75 
Oklahoma City ......... 1,300 1,000 500 “ OF 3: 5.50@ 650 4 575 500@ 5.85 4.75@ 585 Arno 
TUESDAY, JULY 10, 1934. Ol "Eee 2.25@ 5.50 2.50@ 5.50 2 5.00 2.25@ 5.00 2.35@ 4.85 Dold 
ies udctesennerne 7 23,000 9,000 HEIFERS (750-900 LBS.) : ee tate sat - Morri 
Kansas City a 5,500 5,000 oS Ee ee ee re i. . oer 5.25@ 7.00 5.25@ 7.00 4.85@ 7.0 Swift 
Omaha ...... «an 12,000 7,000 SNES cect cdacenencecenas f° 2a” Races 2.25@ 5.25 2.25@ 5.25 2.60@ 5.00 Other 
St. Louis, anaes . 6,000 9,000 3,500 cows: Bag 
St. Joseph ....... com 4 \ +e ie 3.50@ 325@ 3.75 3.00@ 4.00 3.00@ “ - 
+ ~ y ee | MR sg eee a aa aug 3. : 2 : 2 4.00 3.50@ 4.85 
SR SED v-ccenceensere BE Saas 4 NN cee cpp cous ciewtien 2.35@ 3.50 2.00@ 3.25 2.00@ 3.00 2.00@ 3.00 2.15@ 3.50 — 
wat Wath ....... 2’ 50 500 2,000 Low-cut-cut Co obec aroseceeecee 1.25@ : 1.00@ 2.00 1.25@ 2.00 1.25@ 2.00 1.00@ 2.15 Pkg. 
IED ivceceaccsaces J 2,000 300 mrt (YRLS. EX. BEEF): Sincls 
DeDVr se eee eeeeeeeecees 600 1,000 12,900 AA» RISE SE 3.25@ 4.00 3.25@ 3.75 3.00@ 3.75 3.00@ 3.75 2.85@ 3.25 cattle 
Louisville .....+.++++0+ 500 ) Cat, DA tecataenas ctsswanineens 2.25@ 3.65 2.00@ 3.25 2.00@ 3.10 2.00@ 3.10 ine 2.85 Tot: 
RR eta teazecents 900 900 veartmne: 10°65 
Indianapolis 5,000 1,000 area agmaie : . 
Pittsburgh 300 RE AR eRe RE CT 4.50@ 6.25 4.00@ 5.00 4.00@ 5.00 3.50@ 4.50 3.50@ 5.00 
CEL. cc evaceseowere 2,400 6,000 OY cao demihataaiereaweoeme 3.50@ 4.50 2.75@ 4.00 2.50@ 4.00 2.50@ 3.50 3.00@ 4.00 
DE srceceeececoneouss E 1,000 300 SE. cesectanveendageees<s 2.0@ 3.50 1.50@ 2.75 1.50@ 2.50 1.50@ 2.50 150@ 3.0 Armot 
Cleveland Secescressecece < 300 500 CALVES (250-500 LBS.): Swift 
ee ae 1 (hUCrl Ne sa esraditeis 4.00@ 6.25 4.50@ 6.00 3.50@ 6.00 3.50@ 6.00 3.75@ 5.% Hor 
initia A ' Com-med. .......ccseeceeeeess 2.50@ 4.00 2.50@ 4.50 1.75@ 3.50 1.75@ 3.50 2.00@ 3.75 Heil 
WEDNESDAY, JULY 11, 1934. Sltr. Sheep & Lambs: ay 
ONE donc ccxscseus ee 7 23,000 7,000 LAMBS: Sipps 
me City : 5,000 4,500 (90 Ibs. down) gd-ch.*....... 7.25@ 8.00 7.00@ 7.75 7.00@ 7.55 7.00@ 7.35 6.75@ 7.50 Others 
(pala aipesstpseets'e" 7,5 11,500 6,500 IN oo at cooks swears 5.50@ 7.25 5.00@ 7.00 4.75@ 7.00 4.25@ 7.00 5.00@ 6.%5 
a i se teeeeeeeeeeee ne heed YEARLING WETHERS: Tota 
Sioux Oly Raptr etter 8000 1,000 (90-110 Ibs.) Gd.-ch.......... 5.65@ 6.25 6.00@ 6.75 5.25@ 5.85 5.00@ 5.50 5.50@ 6.5 Not 
~ 1g. “Salida 7,500 3.500 | Sysicessayiie cnet Iele 5.25@ 5.75 5.25@ 6.00 4.50@ 5.25 4.00@ 5.00 5.00@ 5.75 hogs a 
Fort Worth ; 500 2,000 EWES: 
Milwaukee ... : 1,500 ean (90-120 Ibs.) gd-ch........... 2.15@ 2.75 2.00@ 2.25 1.7 1.75@ 2.25 1.75@ 2.% 
Denver .....eeeeseees .- ‘ 900 4 (120-150 Ibs.) gd-ch........... 1.75@ 2.6 1.00@ 2:00 1: 1.50@ 2.00 1.00@ 2.00 Sieloff 
— oo 4 (All weights) com-med. ...... 125@ 2.25 .50@1.75  . 1.00@ 1.75 50@ 1.%5 rv] 
Indianapolis eaeeaiee ute 1,000 6,000 1,000 *Quotations based on ewes and wethers. Lacled 
Pittsburgh ...........0.- 100 500 =: 1,000 Sokolil 
Cincinnati RA EEE gee 3,000 2,500 Shippe 
DEE seceveceacsouvese 2 7 
I iaclaaigs.smsivieuts 200 300 500 SLAUGHTER REPORTS Denver .......0seeee0- on 10,941 12,285 Others 
CE ci acnceneeosbs 100 500 900 St. Paul ++ - 16, 23,507 22,200 7 
Oklahoma City ......... 1,500 1,000 500 Special reports to THE NATIONAL PROVI- ™ilwaukee 7,924 7,91 otal 
SIONER show the number of livestock slaughtered _ 
THURSDAY, JULY 12, 1934. at 16 centers for the week ended July 7, 1934. lee Series 318,353 425,879 471,995 
Chicago segcttesesesets 9,000 20,000 10,000 CATTLE. SHEEP. Bit 
foe 7° Ba ee 6k Week ORs, ER cnr wetisusiecesn 36,361 46,686 38,174 Others. 
RI ca coves maces 3,800 7,000 2,500 ended Prev. week, Kansas HY co rcccccvecs 12,845 23,374 18,832 
DEED. cicesucesecers 1,900 6,500 3, July 7. week 1933. Be ncn ccuigacuedte 21,015 24,498 23,170 Total 
EE cen cvcessekans 5,000 7,000 ee UN 0 ee 37,578 49,456 14,063 ast St. Louis .......... 12,898 17,408 143% 
oie aabinace eik a 5,300 4,000 500 Kansas City ............ 45,384 46,884 17,421 St. Joseph .............. 17,303 17,900 13,364 
Vort Worth ...........- 2,500 500 2,500 Omaha ...........++eeeee 17,024 34,579 12,801 Sioux City .............. 4,096 8,825 6,200 
ree 800 1,200 300 East St. Louis .......... 13,555 17,8138 12,299 Wichita ................ 992 «1,272 2,251 Cudahy 
Gata ininrkeadaaks 400 m6hU6€SlU Se aaa 6,416 Fort Worth ............ eees 8,060 sass Armour 
MEN cccceucdonsesa 200 500 1,000 Sioux City .............. 39: 5,573 Philadelphia ............ 4,750 5,486 5,78 Swift ¢ 
Wichita \ 300 500 ME I seca cicscdweennes 2,246 r 1,962 Indianapolis ............ 2,183 3,927 3,7 Shipper 
Indianapolis 600 = 5,000 500 Fort Worth ie 5 .. New York & Jersey City 46,624 67,829 60,106 Others 
Pittsburgh .... 100 1,000 1,000 Philadelphia 1,404 Oklahoma City .......... 1,137 2394 2,BAT 
Cincinnati 600 3,000 2,000 Indianapolis 1,421 Cincinnati .............. 2,925 5,088 7,517 Total 
ar liiniaie eevi wigteirion 100 1,300 2 New York & 8,727 Denver ecteonbeneeee 1,493 2,766 1,929 
SS eeerersoe se 300 400 500 Oklahoma City 3,554 St. Paul .............-+- 5,917 4,616 3, 964 
IED cadiewenmticnsscr 200 300 500 Cincinnati .......... *- 4,058 2,495 Milwaukee .............. 784 1,076 905 
Oklahoma City ......... 2,500 1,000 500 gl pie wmnersesend seen a a —- ae eer 
St ME 6-pscevsccoucesee : son 
FRIDAY, JULY 18, 1934. Milwaukee ..........0.0- 4,993 4,708 2199 Total ...------..-.eeee 171,823 241,035 202,616 Horner, 
ED: nied cannwionees 4,500 13,000 7,000 “ Total 
Kansas City .......0000- 200 «2,500 += 3,000 MON Asia secises cies 174,855 242,233 99,005 ed 
WE ciGenvavesiehoaene 5,000 8,500 4,000 
St 7. Seercepelaemead 3400 7500 3°50 Chi "aaa 110,619 138 prectalie gcntetiginsy 0 aa r 
St EL, ‘win eaeiwennieee 2, ,500 3, Ce 4 i 38,557 Not i 
Giete OY 62. .<..0c.<00s 4.000 8.000 1,000 Kansas City :........... 19,285 28,378 31,583 Receipts of livestock at New York direct. 
EME ccncsenxebeeeke Si 2 ar” “eeepemeseeess 32,081 48560 51,905 markets for week ended July 7, 1934: 
RRS 2,800 700 1,500 East St. Louis .......... 23,268 32,732 40,188 
ED olen uvcearades wad 300 ee es ee 28,739 33,944 23,821 Cattle. Calves. Hogs. Sheep. Armour 
DED cceheseteseecos 200 1,000 2,5 See GE cc cccccccosves 20,263 37,440 35,55 Jersey City ........ 3,529 7,213 2,498 28,736 Swift & 
dies cin a cries 300 1,400 << NR RReRee 6,383 5,104 12,822 Central Union ...... 1,196 1,425 .... 868 Others 
DEE weceenccesee 400 7,000 ZG TOEt WEEE cccccccccces tune 8,343 enae Wy WOE 6cceccvian 198 2,564 10,814 4,683 
CEE fisnincvecsceenes 100 300 1,300 Philadelphia ............ 11,487 14,736 14,845 aa a Total 
BEE occcecccceccee 700 3,400 1,800 Indianapolis ............ 14,922 18,747 20,808 066 I 
Buffalo ... ate 1,700 1,200 New York & Jersey City 25,230 30,258 32,251 ee .. 4,923 11,202 13,312 37; ete 
Nashville 300 1,000 Oklahoma City 6,3 6.098 11.187 Previous week .... 6,116 14,479 13,484 4 nt ac 
Oklahoma Cit 1,800 300 Cincinnati ..... 13,548 15,908 Two weeks ago...... 7,078 17,006 14,220 52, 
: i Week 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, July 7, 
1934, with comparisons, are reported to THE 
NATIONAL PROVISIONER as follows: 


CHICAGO. 

Cattle. Hogs. Sheep. 

mour and Co. ........ 3,769 3,404 2,473 
Swift B& GR ccccccccces 3,656 3,042 5,388 
Morris & Co. .........- 2,581 760 1,494 
meen G& GG. cccccsccce 3,067 woke 3,236 
Anglo-Amer. Prov. Co. 649 eee eee 
G. H. Hammond Co. 1,608 1,198 eeay 
SHIPPCTS ..ccecccccccccee 11,180 9,606 3,749 
QUOTE ccccccccccccccece 20,6387 27,175 1,175 


Brennan Pkg. Co., 4,676 hogs; 
& Co., 6,744 hogs; Hygrade Food 
3,030 hogs; Agar Pkg. Co., 


Boyd, Lunham 
Products Corp., 
3,326 hogs. 


Total: *47,147 cattle; *19,438 calves; 61,201 
hogs; 17,515 sheep. 
Not including 1,611 cattle, 3,422 calves, 38,575 


hogs and 22,595 sheep bought direct. 


*Not including cattle and calves bought for 
Federal Surplus Relief Corporation. 


KANSAS CITY. 












Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 5,735 3,927 5,615 2,808 
Cudahy Pkg. Co.... 4,283 2,155 1,846 2,661 
Morris & Co, ...... 1,841 970 sas ,466 
Swift & o yeecwen 6,116 3,377 6,232 3,619 
Wilson & Co. ...... 5,203 2,431 2,925 2,096 
Independent ‘Pkz. we wane ean 308 = 
EE venoieeeansews 6,699 697 2,359 200 
DE  vsnccwdéenas "29,827 13,557 19,285 12,845 
OMAHA. 
Cattle & 
Calves. Hogs. Sheep. 
Armour and Co. ........ 5,862 8,460 2,964 
Cudahy Pkg. Co. ........ 5,191 6,670 3,125 
Be FEB. OB. cccccceces 1,314 5,482 eses 
Pes & OR cccceccoces 2,066 1,124 933 
& yar eee 6,380 3, _ 
ee 19,197 
Eagle Pkg. Co., 27 cattle; Geo. Hoffman Pkg. 
Co., 32 cattle; Grt. Omaha Pkg. Co., 32 cattle; 
Omaha Pkg. Co., 64 cattle; J. Roth & Sons, 44 
cattle; So. Omaha Pkg. Co., 61 cattle; Lincoln 
kg. Co., 311 cattle; Nagle Pkg. Co., 23 cattle; 
Sinclair Pkg. Co., 55 cattle; Wilson & Co., 1,108 
cattle. 
Total: 20,603 cattle and calves; 47,313 hogs; 
10,565 sheep. 
EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 1,951 1,891 3,359 6,136 
Swift & Co. ....... 2717 «2,987 +o 5,939 
Morris & Co, ...... 959 176 616 eoes 
Hunter Pkg. Co 682 1,537 423 
Pee EES. GO. ccccce eee 1,318 cove 
Krey Pkg. Co. ..... tA 2,529 ‘wane 
Laclede Pkg. Co. 147 20 808 ogee 
DED scccscecese 048 2,892 15,444 2,650 
BED cccccccceness 1,759 316 9,752 400 
Total ........+++.12,263 8,232 38,712 15,548 
Not including 3,945 cattle, 3,076 calves, 29,221 
hogs and 3,114 sheep bought direct. 
ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Sieloff Pkg. 6 43 838 
Krey Pkg. asin ovke 344 
Iaciede Pkg. 31 anes 302 eee 
Sokolik Pkg. < ae 103 a 45 
Staats Pkg. Co 2 10 4 daarn iia 
Shippers oes iaiek 96 913 1,620 
Others ... 234 89 259 101 
MD seveedeenece 502 335 2,656 1,766 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
oe 2 OR ccctees 4,960 1,448 15,545 11,717 
Armour and Co, .... 4,175 1,126 13,088 5,586 
i Nek eeeemon ewe 1,241 175 661 243 
cht Sao (10,376 2,744 29,204 17,546 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Crdahy Pkg. Co. .. 2,863 307 = 7,204 177 
Armour and C». .... 2,890 1,289 7,392 460 
Swift & Co. ....... 2,742 749 494,964 1,087 
BE oe ee usee cae 1,508 1 7,027 eos 
RRR 164 15 ‘ 
er 10,167 2,361 26,587 1,724 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 1,870 488 1,697 470 
Wilson & Co. ...... 1,422 574 1,688 667 
MEE slcceaeee vies 17 19 411 oeee 
Total ............ 3,878 1,239 3,796 1,137 


Including 413 cattle and 158 calves for govern- 
ment account. 


Not including 107 cattle and 2,519 hogs bought 
direct. 
DENVER. 
one, Calves Hope. Sheep. 
Armour and Co. .... 99 1,44) 21, 180 
BE OO. secvves O73 102 1,744 15,838 
ME civevepvawaes 1,111 184 1,692 12,118 
ee 2, 624 402 4,877 49,136 


Including 117 cattle and 17 


ealves for govern- 
Ment account. 


Week ending July 14, 1934 

















WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. ... 1,030 1,583 992 
Dold Pkg. Co. ...... 340 12 1,118 enue 
Wichita D. B. Co.... 22 ae once 
Dunn-Ostertag ...... 18 ones 
Fred W. Dold & 1/7 62 302 
Sunflower Pkg. Co.. 03 97 
WEE ccccccevcses 1, . 1,635 576 3,100 992 
Not including 35 cattle and 3,233 hogs bought 
direct. 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 2,279 2,974 6,695 1,900 
Cudahy Pkg. Co 410 ,265 ones cove 
Swift & Co. ....... 3,277 4,164 10,202 4,008 
United Pkg. Co. .... 1,614 89 oni cone 
WOE ncwesvcowwnes 928 87 3,872 
WE. jascasvicenes 11,811 8,579 20,769 5,917 








Including 3,303 cattle and 2,509 calves for gov- 
ernment account. 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. . a 612 3,674 5,480 501 
U.D.B. Co., N.Y... 52 ooo eese eeee 
R. Gumz & Co..... 2 35 19 
Armour & Co., Mil. 129 1,817 aitere ose 
Armour & Co., Chi.. 535 ane . 
N.Y.B.D.M.Co., N.Y. 19 andl owen oese 
aa 256 18 47 22 
CUTS. vccccvccvcces 632 499 2 244 
Detald ..cccccecces 5,640 6,857 5,564 786 


Including 2,356 cattle and 847 calves for govern- 


ment account. 








INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co, ...... ,208 525 10,110 2,009 
Armour and Co. .... 637 383 1,210 eens 
Hilgemeier Bros. ... 10 eens 
Brown Bros. ...... 146 32 101 
Stumpf Bros. ...... eaee ees 44 
Meier Pkg. Co. .... 64 3 193 
Indiana Prov. Co.. 38 8 136 
Schussler Pkg. Co... 17 13 243 
Maas Hartman 35 9 cove 
Art Wabnitz ...... 12 24 = ia 25 
eee 2,187 1,454 15,088 1,978 
ee eee 601 155 108 132 
Dotal occccceccces 4,955 2,606 28,103 4,144 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Son.. .... 6 wie 244 
Ideal Pkg. Co. ... 2 nan 403 enale 
E. Kahn’s Sons Co.. 1,043 422 3,919 2,073 
Kroger G. & B. Co.. 151 60 434 eoee 
J. Lohrey Pkg. Co. 3 eens 229 
H. H. Meyer Pkg. Co. 24 2,328 
A. Sander Pkg. Co.. 10 een ooce alee 
J. Schlachter’s Sons 207 183 ence 128 
J.&F. Schroth Pkg. Co. 16 ones agua eons 
J. F. Stegner & Co.. 291 230 2208 36 
a a 67 846 2,019 7,387 
CERES cvccccceccees 1,172 514 269 369 
Total .cccccccccecs 2,996 2,261 11,445 10,237 


Not including 759 cattle, 175 calves, 602 hogs 


and 62 sheep bought direct. 


RECAPITULATION, 


Recapitulation of packers’ purchases by markets 
for week ended July 7, 1934, with comparisons: 





CATTLE, 
Week 
ended, 
July 7 
CURERMS _ cccccvcccceses - 47,147 
= —eerre 29,8 
GHEE wecsccccccccceces | 
East St. Louis ......... 12,263 
Cie BEE ccccetecccccece 502 
Fr 10,376 
BE GE sccececeeonses 10,167 
Oklahoma City ......... 3,878 
WEEE ceccceseccseneee 1,685 
DRE ccccvccvceevceses 2,624 
J ee 11,811 
MERWAENES occccccccccces 5,64) 
Indianapolis .........+.. 4,955 
CRRGTRTE  cecccccsccscve 2,996 
WE csecesecesscsecen 164,424 
HOGS. 
GBGERD 6 ccvcesccccceses 61,201 
BD GE Nasccccensee 19,285 
ML. scireguosacdvedes 47,313 
Mast Gt. Tsels .cccccccs 38,712 
Ts, ME osc. 0sbcesceieeue 2,656 
i Mn whenecvetieusies 29, 
GE GE cc cocecececces 26,587 
Oklahoma City ......... 3,796 
WEED cecccecesceccece ,100 
EE ath Gacee nd eknaet 4,877 
_ Sere 20,769 
bo 5 
Indianapolis ............ 28,103 
CO eee 1,445 
WE. owedsvesscestiwens 302,702 
SHEEP, 
CRED... ctccnaeavewated 17,515 
MS ORF vectccccigece 12,845 
oo errr ree ee 10,565 


Prev. 
week. 





36,845 
15,178 





381,664 


15,726 


Cor. 
week, 
1933. 








13, 411 


East St. 











SOS: sacccvcct 15,548 4,754 14,326 
BR, BE. vc egetcvaseanes 1,766 2,177 912 
BE. FORM .ccccccvcceces 17,546 17,900 13,475 
Sioux City awhis Sep ewdeu ea 1,724 4,754 5,832 
Oklahoma City ......... 1,137 2,324 2,547 
WEED cccccccccccccece 992 1,272 2,251 
CO eee 49,136 58,071 34,015 
3 Bearer 5,917 4,616 3,944 
Milwaukee ..........+2. 786 1,297 
Indianapolis ............ .144 6,510 7,651 
ITE, 4.5.00 0'ce aces 10,237 15,091 25,792 
| Ee pee ee 149,858 193,506 181,583 
~~ -Je—_ 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 









































RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., July 2..... 24,470 7,401 32,466 11,843 
Tues., July 3....10,436 6,486 22,469 6,399 
Wed., July 4..... Holiday. 
Thurs., July 5 11,051 356 21,122 10,818 
Fri., July 6...... 4,268 2,667 14,466 6,739 
Sat., July 7..... 000 1,500 8,500 5,000 
Total this week..52,225 21,410 99,023 40,799 
Previous week . 165,250 23,383 122,494 50,627 
WOSP AGO «.scecves 34,259 6,357 129,596 41,115 
Two years ago. .26,707 4,978 81,905 31,407 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., July 2.... 3,743 69 2,381 533 
Tues., July 3.... 4,176 71 2,812 691 
1,315 530 
183 2,393 1,995 
100 500 100 
Yotal this week. .10,992 483 9,401 3,849 
Previous week. . 12,943 246 9,331 400 
VORP GOP siccies ua 2,811 201 12,221 309 
Two years ago... 7,357 235 12,895 2,857 
Total receipts for month and year to July 7 
with comparisons: 
—July—— —- 
1934. 1933. 1934. 1933. 
Cattle ...... =. = 35,174 1,216,420 952,964 
GCHIPEE: ccccce 410 6,452 "32 4) 099 235,002 
BD. eseacce 30° 023 133,679 3,628,730 3,555 903 
Sheep ...... 40,799 38,771 1,409,708 1,804,537 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ending July 7.$ 7.40 $ ¢ 55 «$$ Ly 4 $ 7.75 
Previous week ..... -50 4.70 8.50 
TEE | cesscceseceeass 5.65 4.45 3 is 7.20 
BET Se<ene cal beusn 7.80 4.90 1.50 6.40 
, Sey > 7.50 6.35 2.15 7.00 
MD  épevtecoseteues 10.15 8.95 2.60 10.35 
BO cc cusieces ewes 14.70 11.00 5.85 14.50 
Av. 1929-33 ..... $9.15 $7.15 $2.85 $ 9.10 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
*Week ended July 7...... 41,925 92,977 36,452 
Previous week .......... 53,568 100,567 48,952 
BEE Sobvecvevencessedece 21,700 117,300 \ 
BRED eet ce vecsescnivesueee 19,350 69,010 28,550 
re 27,864 \ 45,467 
TE wedvecececeevncesses 24,805 96,786 47,258 
TEED ceccccvccesevescesuce 21,7 06, 42,640 


*Saturday, July 7, estimated. 


HOG RECEIPTS, WEIGHTS AND PRICES. 


Receipts, average weights and top and average 
prices of hogs with ae ae 

















Avg. Prices—— 

Rev'd. Wet. Top. Avg. 

*Week ended July 7.. 99,000 244 $5.00 $ 4.55 
Previous week ....... 2,494 245 15 -70 
 -_epeeee ae 129,596 248 4.75 4.45 
MEE & 6 on Keewsecnse sige 81,905 252 5.50 4.90 
SEE Catidnoenrwesseesa ,653 256 7.70 6.35 
BE GWA Sec eedtewe 119,639 250 9.75 8.95 
PF aint hcedemeestounn 134, 252 «412.00 11.00 
Av. 1929-33 ........ 114,600 251 $ 7.95 $ 7.15 


*Saturday, July 7, estimated. 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ended July 6, 1934, with com- 
parisons: 


WU SD SU Be cc ccosccuccccssusceons 106,823 
DY SEL chwaesascesdeevtndabwctatel 0,6 
MEE TED w4.chewe sage ceGadees soekabehewent 138,557 
1932 


CHICAGO HOG SUPPLIES. 


Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 








July 12, 1934, were as follows: 
‘Week 
ended, Prev. 
July 12. week. 
Packers’ PUrchases ....:ccccccses 62,518 47,495 
DEPOCt OD POOMOTS cece cccccccces of 49,084 
Shippers’ purchases .............. 16,161 y 
SIG: winnings teues eens cumen vases 119,883 105,584 
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DROUGHT AFFECTS HOG RUNS. 


Effects of drought were evident in the 
hog runs at seven of the principal 
Western markets during June, where 
average weights were from 3 to 23 
Ibs. lower than those of a year earlier. 
The averages for June, compared with 
those of May and June a year ago at 
these markets, were as follows: 


June, May, 

1934. 1934. 

231 

Omaha ci 4 
Kansas City 206 
t. 1 . Cp endneeh xt. OO OSS 206 204 


999 


June, 
1933. 


225 
241 
The increasing percentage of pack- 
ing sows accounted in some measure 
for the heavier weights of hogs in June 
over those received in May. 


———_—_ 
JUNE BUFFALO LIVESTOCK. 


Receipts and disposition of livestock, 
Buffalo, N. Y., for June, 1934, are fur- 
nished by the Buffalo Stock Yards Co. 


ollows: 

as f Hogs. Sheep. 
38,196 40,883 
18,851 29,641 
21554 11,639 


Calves. 
\ 23,473 

6,456 17,734 
.. 7,108 6,216 


——— 


MEAT EDUCATION WORK. 
(Continued from page 14.) 


have run black-and-white advertising 
campaigns on behalf of meat. And 
extensive publicity and meat advertis- 
ing is conducted by all newspapers co- 
operating with the board in the con- 
duct of its cooking schools held in 73 
cities throughout the United States this 


Cattle. 
Receipts 
Shipments 
Local slaughter .. 


ear. 
7 Radios talks to housewives regarding 
meat increased from an average of 201 


in the years 1923-1928 to 1,364 in 1931- 


1932 and 5,163 in 1933-1934. In addi- 
tion, the extensive activities of the 
board in spreading the story of meat 
by means of printed material, meat cut- 
ting schools and demonstrations, and in 
many other ways have been broadened 
and extended during the year. 

At the same time the nutrition and 
research work conducted in cooperation 
with the U. S. Department of Agricul- 
ture and many universities throughout 
the country was continued, in order that 
the basis might be laid for all claims 
made for meat before the dissemination 
of the information is begun. 


_ First-hand Information on Meat Diets. 


One interesting phase of the board’s 
meat promotion work has to do with 
the use of meat in a reducing diet. 
Personal pride and medical advice are 
demanding that everybody avoid over- 
weight if both good appearance and 
good health are to be attained or main- 
tained. Seizing this opportunity, the 
board has pointed out how meat plays 
an important part in a reducing diet, 
lean meat furnishing the bulk of the 
necessary proteins in such a diet. 

During the course of the annual 
meeting of the board a reducing diet 
luncheon was served the members. On 
the second day of the meeting meats 
such as have been demonstrated in the 
73 cooking schools conducted through- 
out the country during the year were 
served in the type of a luncheon not 
designed for reducing but rather to 
show the many ways meat can be ap- 
petizingly served. In conjunction with 
this were tea biscuits made with lard, 


Page 38 


potatoes French fried in lard, and, for 
dessert, cakes pleasing to the taste and 
appealing to the eye, in which the only 
shortening used was lard. 

In this way the board membership 
was given first hand information of 
facts that have been gathered regarding 
the use of meat and lard and something 
of some of their methods of presenta- 
tion to the public. 


Packer Beef Grading. 


Packer beef grading was one of the 
subjects of report by the board, based 
on weekly reports of packer grading 
and branding of beef by four large 
packers. This is in addition to the co- 
operative beef grading work conducted 
under the supervision of the U. S. 
Bureau of Agricultural Economics. 

These four packers, Armour and 
Company, Cudahy Packing Company, 
Swift & Company and Wilson & Co., 
graded and branded during 1933, 
830,597,900 lbs. of beef, an increase of 
more than 169,000,000 Ibs. over 1932. 
Reports for the first four months of 
1934 show an increase over the amount 
branded in the like period of 1933. 

Branding service is being conducted 
by these packers in 16 cities and the 
number of grades branded has been in- 
creased from two to four since the be- 
ginning of the service. The Armour 
brands are Star, Quality, Banquet and 
Climax; Morris brands are Supreme, 
Extra, Favorite and Monarch; Cudahy 
includes Puritan, Fancy and Cudahy; 
Swift brands are Premium, Select, 
Swift’s; and the Wilson brands are 
Certified, Special and Wilson. 


It is estimated by the board that 
other packers who have established this 
service graded and branded approxi- 
mately 200,000,000 Ibs. in 1933, making 
a total of more than 1,000,000,000 lbs. 
of beef graded and branded by all 
packers. 


Commends Work for Meat. 


Commenting on the work of the board 
during the year, Chairman Charles D. 
Carey, Wyoming livestock producer, 
said that the reports of the work done 
during the year “have shown in a con- 
vincing way the marked progress which 
has been made in every phase of the 
program to further the interests of the 
entire livestock and meat industry.” 
Plans worked out at the annual meet- 
ing, Mr. Carey said, provide for “a con- 
tinued acceleration of the program 
along all fronts.” 


Mr. Carey was re-elected chairman 
of the board, Thomas E. Wilson, presi- 
dent of Wilson & Co., Chicago, vice- 
chairman; Everett C. Brown, Chicago, 
treasurer; and R. C. Pollock, secretary 
and general manager. 

Mr. Wilson. with T. G. Lee, president 
of Armour and Company, represent the 
Institute of American Meat Packers 
and through it the meat packing indus- 
try, on the board. Retail meat dealers 
are represented by George A. Steindl, of 
the National Association of Retail Meat 
Dealers, Chicago, Ill., and food stores 
by H. C. Petersen of St. Paul, Minn., 
representing the National Association of 
Retail Grocers. Other members of the 
board are livestock growers and feeders 
and representatives of marketing agen- 
cies. 

Centering in the board, therefore, for 
the purpose of promoting meat are the 
four branches of the meat industry of 


the nation—the producers, the markets, 
the packers and the retailers. 
ee 


N. Y. HIDE FUTURE PRICES. 


Saturday, July 7, 1934—No session, 

Monday, July 9, 1934—Old Contracts 
—Close: Sept. 7.20@7.65; Dec. 7.65@ 
7.90; Mar. 7.75n; sales none. Closing 
unchanged to 10 higher. 

Standard—Close: Sept. 8.20@8.30; 
Dec. 8.40@8.55; Mar. 8.60@8.76; June 
8.85@9.00; sales 22 lots. Closing un- 
changed to 5 lower. 

Tuesday, July 10, 1934 — Old Con- 
tracts—Close: Sept. 7.35b; Dec. 7.65@ 
7.85; Mar. 7.75n; sales 2 lots. Closing 
unchanged to 15 higher. 

Standard — Close: Sept. 8.30b; Dee, 
8.55@8.60; Mar. 8.80 sale; June 9.00@ 
9.10; sales 28 lots. Closing 10@20 
higher. 

Wednesday, July 11, 1934—Old Con- 
tracts — Close: Sept. 7.50@7.60; Dec. 
7.75n; Mar. 7.85n; sales 10 lots. Clos- 
ing 10@15 higher. 

Standard — Close: Sept. 8.30@8.45; 
Dec. 8.60@8.70; Mar. 8.90 sale; June 
9.10@9.25; sales 67 lots. Closing un- 
changed to 10 higher. 

Thursday, July 12, 1934 — Old Con- 
tracts — Close: Sept. 7.25@7.30; Dec. 
7.60n; Mar. 7.60n; sales 2 lots. Closing 
15@25 lower. 

Standard — Close: Sept. 8.35 sale; 
Dec. 8.45@8.60; Mar. 8.70@8.75; June 
8.90@8.95; sales 75 lots Closing 5 
higher to 20 lower. 

Friday, July 18, 1934—Old Contracts 
—Close: Sept. 7.18@7.25; Dec. 7.45@ 
7.65; Mar. 7.55n; sales none. Closing 
5@15 lower. 

Standard—Close: Sept. 8.25@8.30; 
Dec. 8.35@8.45; Mar. 8.58@8.65; June 
8.80 sale; sales 68 lots. Closing 10@ 
12 lower. 

rd 
CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended July 7, 1934, were 3,852,000 
lbs.; previous week, 3,254,000 Ibs.; same 
week last year, 4,080,000 lbs.; from 
January 1 to July 7 this year, 123,344, 
000 Ibs.; same period a year ago, 
123,582,000 Ibs. 

Shipments of hides from Chicago for 
the week ended July 7, 1984, were 
3,335,000 Ibs.; previous week, 6,498,000 
lbs.; same week last year, 4,024,000 lbs.; 
from January 1 to July 7 this year, 
157,787,000 lbs.; same period a year ago, 
144,504,000 Ibs. 


PLAN FOR DROUGHT HIDES. 


Some objection has been raised by 
tanners to the marketing of hides 
skins from drought cattle and calves 
in the regular channels of trade, and it 
is proposed to ask the government to 
handle these hides under contracts 
made in future. Representatives of the 
Tanners’ Council and the Calfskin As- 
sociation will contact officials of the 
Federal Surplus Relief Corporation and 
the Agricultural Adjustment Adminis- 
tration, asking that in future the gov- 
ernment retain ownership of all hides 
and skins from relief animals. Also 
that a minimum price of 9c per pound 
be placed on such of these cattle hides 
as are offered for sale, light native cow 
hides being used as the basis for pric- 
ing. It is understood that a relative ar- 
a will be requested for calf- 
skins. 
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Chicago. 


PACKER HIDES—tTrading opened 
up to some extent on the Chicago mar- 
ket late this week when three packers 
sold a total of 106,000 May-June light 
hides to a large eastern shoe manufac- 
turing tanner, consisting of extreme 
light native steers, extreme light Texas 
steers and branded cows. Fourth 
packer declined these prices and is 
standing aside from the market for the 
present. Later, one packer sold 800 
heavy native cows at 8c, which appears 
to be a half-cent over the basis of 
earlier trading on branded cows. 

There is a persistent rumor late this 
week that 50,000 Apr.-May light native 
cows have moved at 8c; nothing in the 
way of confirmation is obtainable at 
present. The price looks a bit low but 
this description is the one bearing the 
brunt of the greatly increased slaugh- 
ter due to government purchases of 
drought area cattle, or the cattle reduc- 
tion plan—confusing press reports 
having obscured the real purpose of the 
government purchases and their even- 
tual total. 

Committee of tanners met this week 
with represéntatives of packers to dis- 
cuss the surplus production of light 
hides from government purchased 
cattle. A committee of tanners is re- 
ported to be meeting Tuesday in Wash- 
ington, for the purpose of asking ad- 
ministration officials to withhold such 
hides from the market after present 
processing contracts have expired and 
not to offer such hides below the basis 
of 9c for light cows in commercial 
channels. Calfskin tanners are joined 
in this mission but minimum price for 
calf not yet agreed upon. 

Heavy hides are not generally ex- 
pected to show any great decline from 
last trading prices when market is es- 
tablished. Bids of: 9%c reported for 
heavy native steers with lights at 8c, 
as against 10c for heavies and 9c for 
lights in last representative trading. 

Total of 25,000 extreme light native 
steers sold at 8c, 7,000 extreme light 


Texas steers at 7c, and 74,000 
branded cows at 7%4c. Later 800 heavy 
native cows sold at 8c. Quotations 


shown in a range for other descriptions 
representing present bids reported and 
last trading prices. 

SMALL PACKER HIDES—Market 
not established on local small packer 
hides and quotations are only nominal 
around 742@8c for native steers and 
cows, with branded half-cent less. 

Local small packer association late 
this week sold 2,000 June extreme light 
native steers at 8c, and 3,000 June 
branded cows at 744c, at same time big 
packers sold. 

_The Pacific Coast market has been 
tied up for two months by the long- 
shoreman’s strike, with shipping at a 
standstill. However, a sale was re- 
ported of Apr.-May hides late this week 
at 646c, flat, for steers and cows, f.o.b. 
Butchertown; last previous sale was at 
Te for Apr. and 8c for May hides, to 
a local tanner. 

FOREIGN WET SALTED HIDES— 
Trading opened up this week in the 

uth American market at _ prices 
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Hide and Skin Markets 


slightly lower, these hides now running 
mid-winter quality. A pack of 4,000 
Smithfields sold to England at 51 pesos, 
equal to 8 13/16c, c.i.f. New York, as 
against 55 pesos or 9isc two weeks 
earlier. Later, 12,000 Argentine steers 
were reported at 50 pesos or 85%c, and 
12,000 Uruguay steers equal to 8%c, all 
going to Russia. Late this week, 4,000 
LaPlatas sold to kussia and 4,000 
Smithfields to United Kingdom at ov 
pesos or 8%c. 


COUNTRY HIDES—tThere has been 
no trading reported so far on country 
hides to establish the market, and 
quotations given below are at present 
strictly nominal and based on the 
movement of big packer extreme light 
native steers at 8c late this week. On 
that basis, all-weights are quoted 
around 6%4@6%«c, selected, delivered; 
heavy steers and cows about 514c, buff 
weights 642.@6%c, extremes 74@7%ce, 
all trimmed basis. However, there is 
no certainty so far that hides can be 
bought on this basis. Bulls quoted 
around 3%c, glues about 4c. All- 
weight branded 442@5c, flat, less Chi- 
cago freight. 

CALFSKINS—tTrading awaited to 
establish the market on packer calf- 
skins. Last trading was at 12%c for 
June light calf, under 9%c lb., and at 
14%c for May St. Louis heavies, 914/15 
lb. One packer sold up on June lights, 
and another had sold part of June 
lights prior to the tie-up of the market. 

Chicago city calfskin market not yet 
clearly defined. Car 10/15 Ib. was re- 
ported sold early at 944c and later a 
car at 9c, with a car 8/10 lb. at 8c; 
however, no confirmation has been ob- 
tainable on these sales, while a bid of 
9%4c was reported at same time for 
10/15 lb. in another direction. Outside 
cities on this basis were quoted around 
84%2@8%c; mixed cities and countries, 
8@8%c; straight countries, 7@7%4c. A 
sale of Chicago city light calf and 
deacons was reported at 65c but con- 
firmation not obtained; 67%c was bid 
in another direction. 

KIPSKINS—Last trading in packer 
kipskins was basis 12c for May north- 
ern heavies and 11c for northern over- 
weights, with southerns at a cent less; 
branded at 10c. Trading awaited to 
establish this market, with bids and 
asking prices lacking at the moment. 

A sale of a car Chicago city kipskins 
was reported at 9c but confirmation 
difficult to obtain. On this basis, out- 
side cities quoted 844@9c; mixed cities 
and countries, 8@8%c; straight coun- 
tries, 7@7%4c. 

HORSEHIDES—Good city renderers 
quoted around $2.90@3.15, mixed city 
and country lots $2.65@2.90, with No. 
2’s at 50c less. 

SHEEPSKINS—Dry pelts easier at 
12@12%c for full wools, short wools 
half-price. Shearlings are a _ shade 
easy; one packer sold a car this week 
at 65c for No. 1’s, 50c for No. 2’s, and 
30c for clips, and another small car 
reported later same basis; some No. 
2’s reported in another direction at 
4742c; market a bit slow at present and 
demand light. Pickled skins slow, with 
the market on spring lambs generally 
quoted around $4.00 per doz. last paid, 
although some packers asking up to 


$4.50 at Chicago. 
usually quoted $1.00 per cwt. 
lamb, or 67@75c each; an independent 
packer secured 97%c pet cwt. last 


week; outside small packer spring 
lambs quoted 50@55c each. 
New York. 


Packer spring lambs 
live 


PACKER HIDES—No action re- 
ported as yet in the New York market, 
and quotations can hardly be made on 
the basis of the limited trading in 
light stock in the western market so 
far, since the kill at New York runs 
mostly of heavier hides, which hace been 
rather light in supply and have, until 
the recent tie-up of the market, en- 
joyed a good demand. 

CALFSKINS—No trading reported 
as yet to establish the market. In the 
absence of trading, quotations are nom- 
inal and based on last trading prices, 
which for collectors’ calfskins were 90c 
for 5-7’s, $1.10 for 7-9’s, and $2.10 for 
9-12’s; packers’ calf last quoted at 
$1.00, $1.25 and $2.25. 


ee es 
WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended June 30, 1934: 











Week Ending New York. Boston. Phila. 
July 7, 1934........ , SS ee oer ee ee 
June SO, TEBE. .rccace 17,179 arr 
June 23, 1934........ 22,351 ee 
June 16, 1934........ , | ne ec 

476,838 27,116 39,763 
July 8, 1933........ 58,109 are 
daly 1, 1988........ ae “ae. > essen 
427,415 26,387 39,371 

—_—_4e—__ 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended July 13, 1934, with 
comparisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
July 13. week. 1933. 
Spr. nat. strs. 10 @10%n 14 @lin 
Hvy. nat. 
ours. sean 9%@10 10 @10%n @14 
Hvy. Tex. 
SR. occee 84%4@10 @10n @l4 
Hvy. butt brnd’d 
SOME cox bs 814@10n @10n @14 
Hvy. Col. 
Ha peo es 8 @ 9% @ 9%n @13% 
Ex-light Tex. 
>. oawpe @ 7% @ 9n Givin 
Brnd’d cows. @ 7% @ 9n 12%n 


Hvy. nat. 
pa @ 9n 12% 
Lt. nat. cows 8n @ 9%n 13 
Nat. bulls... 54@ 6% 6 gan 10% @1lin 
nm 
% 


Brnd’d bulls. 44@ 5% 5 10 10%n 
Calfskins ...124%@14\n 12 14% 20 23n 

Kips, nat.... @12n @i2 17 @17T% 
Kips, ov-wt.. @lin @lin 16 @16% 
Kips, brnd’d. @10n @10n 15 @15% 
Slunks, reg.. @60 @60 1.10n 
Slunks, hris..35 @50 35 @50 40 @ 


Light native, butt branded and Colorado steers 


le per Ib. less than heavies. 
CITY AND SMALL PACKERS. 
Nat. all-wt.. @ 7%n @ 9n @12% 
Branded .... @ Zin @ 8\4n Sic 
Nat. bulls ..5 @5%n 6 @ 64%n 10 10% 
Brnd’d bulls. 44%4@ 5in @ 54%n 9%@10n 
Calfskins ... 9 @10 94@10 164%@18 
i @9 @ 9%n 14 @l15in 
Slunks, reg..50 @60n 50 @60n = 85 1.00 
Slunks, hris.25 @40n 25 @40n 35 @40n 
COUNTRY HIDES. 

Hvy. steers. @5%n 6 @ 64n 8n 
Hvy. cows... @ 5%n 6 @ 64n 8n 
DD sovcves 6%4@ 6% T%4@ T%n 10 10% 
Extremes ... 74@ 7% 84on 11 11% 
 )__ re @ 3% =3%@ 4n 6 
Calfksins ... @ 7% 26 8n @12 


7 2 
Kips 2 7% ™ 8n 11 
Light calf ..25 @35in 25 @3in 50 65 
Deacons ....25 @3in 25 @3in 50 65 
Slunks, reg.. @20n 20n. 
Slunks, hris. @10n @10n @10n 
- -2.65@3.15 » 2.75@3.25 3.00@3.75 


Horsehides 
SHEEPSKINS. 
Pkr. lambs..68 @75 68 @75 1.15@1.30 
Sml. pkr. 
lambs .....50 @55 55 65 85 @1.00 
Pkr. shearlgs @65 65 70 90 @1.00 
Dry pelts ...12 @12% 13 15 @16 
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IMPROVED 


‘PRAGUE’ 
SALT 


\ TRADE MARK REG. U. S. PATENT OFFICE 





GRIFFITH LABORATORIES i 


PROCESSED AND PACKED 
IN U.S.A 


“A Safe, Fast Cure”’ 


Meets B. A. I. Requirements 


PRAGUE POWDER 


Progress takes a large step forward 











Long 
Step 





PRAGUE POWDER is not a mechanical mixture. 





PRAGUE POWDER is a “‘boiled pickle” quickly 
dried and quickly soluble—a homogeneous micro- 
scopic curing crystal. 


PRAGUE POWDER has no bitterness and no 
burning. If you want to produce the best cured 
products, use Griffith’s cures—follow Griffith’s meth- 
| ods, 


Look for the name 


**“PRAGUE”’ 


It will always be found as a perfect cure. When 
better methods and curing materials are produced, 
PRAGUE and GRIFFITH will produce them. The 


world moves on and in curing we lead the way. 


If you are not using a 


PRAGUE CURE start now. 


THE GRIFFITH 
LABORATORIES 


| 1415 W. 37th St., Chicago, III. 


Toronto—Dublin—London—Berlin 

















Now 
SMOKING 


is Uniform 


Bristol’s Recording 
Thermometer, Model 
240M. Of the type in- 
stalled by Fred Eckart 
Packing Co., Inc., 
pork and beef packers, 
Fort Wayne, Ind., for 
controlling tempera- 





tures in smoke houses. 


FTER they had installed one Bristol’s 
Recording Thermometer and saw how 

well it improved smoking, Fred Eckart Pack- 
ing Co., Inc., put in four more on their remain- 
ing smoke houses. The results have been 
everything that could be expected. Not only is 
smoking more uniform, but a definite saving 
is obtained. As these well-known packers say, 
“Bristol’s Thermometers give real satisfaction.” 


Providing a continuous 24-hour chart of the 
temperature, Bristol’s Thermometers reveal all 
fluctuations, all variations from the normal 
operating condition, as well as the duration 
and times at which these changes occurred. By 
watching the chart, the operator has no dif- 
ficulty in holding uniform any process such as 
smoking, scalding, curing, or cooling. 

A number of models are available in practi- 


cally any desired range for meat packing serv- 
ice. In writing, state working conditions. 


THE BRISTOLCOMPANY,WATERBURY,CONN. 
Branch Offices: Akron, Birmingham, Boston, Chicago, Detroit, Los 
Angeles, New York, Philadelphia, Pittsburgh, St. Louis, San Francisco 


BRISTOLS 


TRADE MARK REG. U. S. PAT. OFF. 


PIONEERS IN PROCESS CONTROL SINCE 
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CHICAGO SECTION 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 35,084 cattle, 12,345 
calves, 49,513 hogs and 19,725 sheep. 

Visking Corporation has let contracts 
for another addition to its manufactur- 
ing plant at 6733 West 65th street, 
Chicago. Increasing business required 
additional capacity. 

A. L. Eberhart, general manager, 
Jacob Dold Packing Co., Wichita, Kas., 
was in Chicago this week on a vacation 
trip with Mrs. Eberhart, and was 
greeted by a host of old friends. 


John P. Hall left this week for 
Montreal, from which port he sails for 
a visit to Great Britain and Ireland. 
It took a special tug to deliver to the 
ship the “bon voyages” and floral 
tributes sent by his many friends to 
“health apostle” John. 


Provision shipments from Chicago for 
the week ended July 7, 1934, with com- 
parisons, were as follows: 

Week Previous Same 


July 7. week. week, ’33. 
Cured meats, Ibs. .20,581,000 21,121,000 16,929,000 
Fresh meats, lbs. .37,360,000 40,942,000 36,696,000 
Lard, lbs. ........ 3,025,000 5,705,000 3,239,000 


President Edwin C. Andrews of the 
Jacob Dold Packing Co., Buffalo, N. Y., 
with Mrs. Andrews and the children, 
spent a few days in Chicago this week 
visiting the 1934 edition of A Century 
of Progress. They made the journey on 
one of Mr. Andrews’ lake boats. 


Joseph P. Murphy, general manager 
of the Mayflower Packing Co., Denver, 
Colo, formerly the Blayney-Murphy 
Co., who only recently recovered from 
a long illness, is on a trp around the 
world with Mrs. Murphy, and writes 
THE NATIONAL PROVISIONER from 
Peking, China, that “every look is a 
new thrill.” 


Among out-of-town packers in at- 
tendance at an executive meeting of 
the Institute of American Meat Packers 
this week were Samuel Slotkin, presi- 
dent, Hygrade Food Products Corp., 
New York City; John W. Rath, presi- 
dent, Rath Packing Co., Waterloo, Ia.; 
H. Harold Meyer, president, H. H. 
Meyer Packing Co., Cincinnati, O.; 
George M. Foster, vice president, John 
Morrell & Co., Ottumwa, Ia.; Wm. F. 
Schluderberg, president, The Wm. 
Schluderberg-T. J. Kurdle Co., Balti- 
more, Md.; Jay E. Decker, president, 
Jacob E. Decker & Sons Co., Mason 
City, Iowa; Chester G. Newcomb, vice 
president, Lake Erie Provision Co., 
Cleveland, Ohio; Louis W. Kahn, presi- 
dent, and Louis E. Kahn, vice president, 
E. Kahn’s Sons Co., Cincinnati, O., Geo. 
N. Meyer, Meyer Packing Co., Indi- 
ana, Pa.; W. F. Price, vice president, 
Jacob Dold Packing Co., Buffalo, N. Y.; 
J. C. Hormel, president, Geo. A. 
Hormel & Co., Austin, Minn.; Geo. A. 
Schmidt, president, Stahl-Meyer, Inc., 
New York City. 

fe 


How much power or light is being 
wasted in your pork departments? 
Have you read “PORK PACKING,” The 
National Provisioner’s latest book? 
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INSTITUTE REGIONAL HEADS. 


Announcement is made by president 
Wm. Whitfield Woods of the Institute 
of American Meat Packers of the 
designation of several new regional 
chairmen to supervise Institute activi- 
ties in their sections. 


For the region of 
Northern Califor- 
nia the regional 
chairman is Fred 
M. Kleppe, who is 
general manager 
of the H. Moffat 
Company, San 
Francisco. Mr. 
Kleppe is active in 
trade work in Cali- 
fornia and a co- 
operator in every- 
thing for the ad- 
vancement of the 
industry. 

For the East and 
; Central Texas re- 
gion, the chairman is George L. Chil- 
dress, general manager of the Houston 
Packing Co., Houston, Tex. Mr. Chil- 
dress has been for many years a leader 
in industry activities in Texas, and is 
a member of the board of directors of 
the Institute. 

For the West Texas region the chair- 
man is L. F. Miles, general sales man- 
ager of the Peyton Packing Co., El 
Paso, Tex. Mr. Miles has a long record 
of sales success in the industry and is 
an active participant in movements for 
the welfare of the trade. 


Myron McMillan, of the J. T. Mc- 
Millan Company, St. Paul, Minn., has 
been appointed local chairman for the 
St. Paul and Minneapolis area. Mr. 
McMillan is a former vice chairman of 
the Institute. 


FRED M. KLEPPE 





GEORGE L. CHILDRESS. 


Regional chairman, Institute of American 
Meat Packers, for the East and Central 
Texas district. 


- PACKER AND FOOD STOCKS. 


Price ranges of packers’, leather com- 
panies’, chain stores’ and food manu- 
facturers’ listed stocks, July 11, 1934, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices, July 11, 1934: 


Sales. High. Low.  —Close.— 
Week ended July July 
11. 3 


July 11. —July 11.— 3 
Amal, Leather. .... eee oes 4 
Amer. H. & L. 300 6% 6% 6% 7 
Do. Pfd. .... 200. 30 30 30 31% 
Amer. Stores... 500 48% 43 431% 42% 
Armour Ill. A. 5,900 6% 5% 6 5% 
) es 1,200 2% 2% 2% 2% 
Armour Ill. n..99,300 55g 5% 55% 514 
Do. Pfd. n...13,300 61 604% 60% #£«621 
Do. Pfd. ....18,600 71% 71% 71% 69% 
Do. Del. Pfd. 900 93 92% 92% 92% 
Beechnut Pack. 200 66% 66 66% 4 
Bohack, H. C.. 23 10 10 10 13 
Chick. Co. Oil. 800 28% 275% 27% 26% 
Childs Co. .... 400 6%4 6% 6% 6 
Cudahy Pack... 500 46% 46%, 4614 45% 


First Nat. Strs. 2,000 66% 66% 66% 63% 
Gen. Foods ...16,900 31% 30% £31 31 
Gobel Co. 2,200 A 
Gr.A.&P.1stPfd. 90 127 126 126%, 125 
Do. New .... 110 135 135 135 135 
Hormel, G. A.. 100 17% %$17% #%$d17% 17 
Hygrade Food.. 400 3% 3% 3% 3% 
Kroger G. & B. 4,800 31% 314% 31% 31% 
Libby McNeill. 1,650 5% 5% 5% 
McMarr Stores. .... seas waar ete 
re, a eaten ows waa 5% 
Mickelberry Co. 400 1% 1 1 1 
Ts...  . = 
Morrel & Co... 100 48 48 48 4554 
a ee ee wine weet sate 1% 


Nat. Leather | "400 iZ4 14% “1% 1% 
©, 9 


Proc. & Gamb.. 5,000 36% 3 36% 36% 
Do. Pr. Pfd 200 114 114 114 113 
Rath Pack. .... 50 26% 26% 26% 25% 

oy Strs 2,100 51% 50% 51% 49 


. 6% Pid. 330 106 105%, 106 10614 

Do. 7% Pfd. 180 112 111 111 li 

Swift & Co.....17,000 18 17% 17% Wie 

Do, Intl. .... 5,350 32% 32% 32% 301% 
Trunz Pork ... 200 114 114% 114 15 

U. S. Cold Stor. .... vale aaae tian 

U.S. Leather... 400 814 814 81 


7 de <c2aes Ge 13 13 135 
Be. Fe. PM. .... cuales er eane 58 
Wesson Oil ... 2,200 25 23% 2 24 

. PM. .... 800 GL 61 61 5814 

Wilson & Co... 3,000 8 71% 8 75% 

De. B.. <. - 6,000 25%, 2452 245, 24% 

Do. Pfd. .... 1,700 82% 82% 8214 8214 

—_@——_ 


ARMOUR RECAPITALIZATION. 


Armour and Company pared down its 
cumbersome capital structure at a 
meeting of stockholders held at the 
general offices in Chicago on July 6. 
Two new issues of stock were author- 
ized, one consisting of a $6 no par 
convertible cumulative prior preferred 
to replace the old 7 per cent preferred 
stock and the other a common issue 
which will supplant the A and B com- 
mon. At the same time dividend 
accumulations of $24.50 on the 7 per 
cent cumulative $100 par preferred 
were wiped out. Trading in the new 
issues has been active on the principal 
stock exchanges of the country since 
July 9. 

This new arrangement was voted by 
approximately 73 per cent of the stock- 
holders, representing 74.8 per cent of 
the capitalization. Under the new ar- 
rangement the company will show 
three classes of stock, the old preferred 
of which about 25 per cent was not ex- 
changed, the new preferred and the 
new common. This will make possible 
the writing down of the fixed and other 
assets by some $53,000,000 and the cap- 


Page 41 











WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT 
® 


Having none of the disadvantages of so-called sub- 
stitutes, Genuine Vegetable Parchment still retains 
its popularity as wrappers for meat products by lead- 
ing packers and—more important—the preference 
of the consuming public. Whether for outside wrap- 
pers—plain or printed—or carton liners the peculiar 
character of the Genuine prevents outside contami- 
nation and preserves original quality and freshness. 
Use the Genuine and be sure. There is no substitute 
for Genuine Vegetable Parchment. 


THERE IS NO SUBSTITUTE FOR GENUINE VEGETABLE PARCHMENT 


THE WEST CARROLLTON PARCHMENT CO. 
WEST CARROLLTON + + + #£=OHIO 


OUR 38th YEAR SERVING THE FOOD INDUSTRY 











“DEVELOPS NICE, MILD FLAVOR, 
ELIMINATES HARSHNESS” 


degree and harshness eliminated. 
“Diamond Crystal Salt, because 
of its freedom from bitter, harsh 
impurities, has been. serving us 
continuously for many years.” 


Says Frank Wetterling 


MILWAUKEE SAUSAGE PACKER 


about Diamond Crystal Salt 


“TN THE manufacture of our vari- 
l ous kinds of sausages,” writes 
Mr. Wetterling, ‘““we select sausage 
material, spices and salt of the 
highest quality obtainable.” 


“And in using Diamond Crystal 
Salt, we have found that, due to its 
mildness and uniform purity, as well 
as the character of its grain, natural 
flavors are developed to a high 


Sausage packers everywhere have 
been using Diamond Crystal Salt 
for years. They tell us that it is 
always uniform in dryness, an essen- 
tial in making sausages. In addition, 
it permits using from 10 to 15 per 
cent more salt without developing 
a harsh taste. That’s because of its 
natural mildness. Diamond Crystal 
Salt Company, (Inc.), 250 Park 
Avenue, New York, N.Y. 


DIAMOND CRYSTAL SALT 


UNIFORM IN COLOR... PURITY...DRYNESS...SOLUBILITY...SCREEN 
ANALYSIS...CHEMICAL ANALYSIS...CHARACTER OF FLAKE 


Frank 
Wetterling 


a | 








le | 
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NEVERFAIL never fails to give complete satisfaction. It 
gives superior results in every instance and insures high 
quality. It gives superior flavor because it is a spiced 
cure and gives inimitable goodness to cured meats. 
NEVERFAIL is the answer to all curing problems. Its 
uniformity in use and unvarying results will build sales 
and increase profits. Use it for greater sales! 

Also Manufacturers of the famous H. J. Mayer sausage seasonings 


The Man Who Knows 


or Better 


F Results 


curing 


use 


es» 


Beware of products bearing similar name—only H. J. 
Mayer makes the genuine H. J. Mayer products listed. 


ID NEA 


\ © 
Ni 


FA 
NEVER" ’s 





6819-27 S. Ashland Ave. 
Chicago, Il. 





Canadian Office 


Windsor, Ont. The Man You Know 











ital surplus will be increased by ap- 
proximately $24,000,000. Total assets 
will show a decrease of something over 
$55,000,000. 

September 15, 1934, has been set as 
the deadline for the deposit of the 7 
per cent preferred stock under the 
capital reorganization plan. Under the 
new plan this stock is to receive one 
share of $6 prior preferred and two 
shares of common. Final count of 
proxies approving the plan showed 
439,472 shares voted for the plan, 1,207 
against it and 131,024 shares were 
unaccounted for. 


It is regarded as possible that a 
relatively small block of the old pre- 
ferred stock unaccounted for will re- 
main undeposited. This can act as 
something of a barrier to dividends on 
the new common, since the amended 
articles of incorporation provide that 
common dividends cannot be paid until 
the preferred holders shall have re- 
ceived their accumulated unpaid divi- 
dends, or unless net profits shall be 
sufficient to pay not only the proposed 
common dividend but all dividends 
which are accrued for one year in ad- 
vance on the then outstanding pre- 


pany for some years. I am very happy 
that the stockholders have taken this 
step, because I believe this is a sound 
plan that will benefit them as investors 
in this business.” 


sca 
CANNING TIME EXTENDED. 


Further extension of tolerance hours 
up to 53 per week for packers and 
canners processing and canning beef 
and veal for government account has 
been granted by NRA administrator 
Johnson up to and including August 
11, 1934. The original order extending 
this tolerance was signed by General 
Johnson on June 13 and provided for 
a four-week period beginning June 14. 

Permission is for not to exceed 53 
hours of work per week, provided also 
that not more than 16 hours is worked 
in any one day. The time extension 
applies only to employees engaged in 
unloading, penning, driving and killing 
of cattle; chilling and boning of beef; 
freezing, if necessary, and canning of 
beef; preparation and handling of vari- 
ous beef by-products, such as _ hides, 


LARD AND SAUSAGE BIDS. 


Bids under schedule 72 of the Fed- 
eral Surplus Relief Corporation for lard 
and sausage for Porto Rico were 
opened July 10. They total 3,750,000 
Ibs. of lard and 568,000 lbs. of farmer 
style sausage. Under the schedule, lard 
awards will total 765,000 lbs. and sau- 
sage 189,000 lbs. The lard price bid, 


including the tax, ranged from a low of 
8%c to a high of 10.19c per pound. 
Farmer style sausage prices ranged 
from a low of 14.60c to a high of 15.29c 
per pound, including the tax. Awards 
have not yet been made. 


~ fe 
FORMER SWIFT OFFICIAL DIES. 


O. W. Waller, retired sales executive 
of Swift & Company, died at his home 
in Beverly Hills, Calif., on July 7 at 
the age of 75 years. Mr. Waller began 
his service with the company in 1891 
at St. Joseph, Mo. For nearly 20 years 
he represented the Swift interests at 
this point. In 1914 he was transferred 











ferred stock. The new preferred stock offal, casings, fats and bones. Also to Toronto, where he became manager 
nated is cumulative from July 1, 1934. loading _ oo 4 ——— of Swift’s Canadian offices and — 
¢ : necessary to transier it from killing president in charge of the Canadian 
cause a ports yen Fg —s plant to canning plant, where both op- division of the company. He returned 
harsh difficult for the management to pay erations are not conducted in the same to the United States in 1921 as general 
oa ; plant; and any operation incidental to manager of the Omaha plant, and re- 
me a mae Bees y — ype ite those specifically enumerated tired ten active service in 1926 
ne to enable a reflection of actual results , ‘i cigs P ° 
secured. Following the meeting of —G—— Surviving are the widow, one son 
cave Pe ction of the stockholdess wil _ When in need of expert packinghouse Were ‘held in Highland Park, Til, his 
il Salt go a long way toward solving prob- workers watch the classified pages of former home, with interment at that 
+ it is lems which have confronted the com- THE NATIONAL PROVISIONER. place. 
essen- “% 
ea H. P. HENSCHIEN 
‘ps ARCHITECT F.C. ROGERS, INC 
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- of its PACKING PLANTS = PLANT ADDITIONS 
Crystal RECONDITIONING FOR GOVT. INSPECTION NINTH AND NOBLE STREETS 


| Park 


REEN 
AKE 





isioner 


59 E. Van Buren St., Chicago, Ill. 
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GEO. H. JACKLE 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 405 Lexington Ave., New York City 


Member of 














PHILADELPHIA 
PROVISION 


HARRY K. LAX, General Manager 


and Philadelphia Commercial Exchange 
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New York Produce Exchange 








Week ending July 14, 1934 





Page 43 


CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


FUTURE PRICES. 
SATURDAY, JULY 7, 1934. 
High Low. 


Open. 


6.92% 6.95 
7.07% OT ax 





1934, 





9.70b 
9.80b 








CLEAR BELLIES— 





GU wécia< 9.77% 9.77% 
BOG. esces Mee 9.95 
WEDNESDAY, JULY 11, 1934, 
LARD— 
ST ~wanand 7.021 7.02% 
RS ccaee 7.30 7.30 
. 7.421 7.4214 
ee 7.50 7.50b 
 - be0000 7 7.65 7.65 
GM. sesvee 7.67% 7.77% 7.77% 
9.774%4b 
10.00b 
12, 1934, 
- 6.97 ax 
17% 7.20 
30 7.321 





9.774%4n 








10.00n 
FRIDAY, JULY 13, 1934. 
LARD— 
wee \eweds as 
Ps, “Stiges 7. 
Mis «veces ; 7.é 
my «eases 2h +50 
a ‘ 2 
nk weaves 7M 7.67% 
CLEAR BELLIES 
« SOY ccccce 10.00 poke ores 10.00ax 
Sept. e¢cece 10.00 10.15 10.00 10.15 
Key ‘y: ax, asked; b, bid; n, nom; —, split. 
oe 


When in need of expert packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


TH LA SALLE STREET 


CHICAGO. ILl 





Page 44 





CASH PRICES. 


Based on actual carlot aaa Thursday, 
July 12, 193 


REGULAR HAMS. 














Green *8.P. 

a eer Pr erert e 13% 13% 
| RENE V ees cee ee 13% 14 

| aaa 145g 14% 
EE. $64 palate neeetieese’binin 145% 14% 
SD os ocncscmectdveoen 144% ‘eos 

BOILING HAMS. 
Green. *§.P. 
16- - ECCCCED ERO COR eS Ree ee ee 64 15 15 
18 5 15 
20.28 OT Oe I ee 15 15 
ND aisevewvebonenwes 15 en 
SKINNED HAMS. 
Green. *S.P. 
10-12 16 153 
12-14 16 ie” 
14-16 16% 16% 
16-18 16% 16%4 
18-20 5% 15% 
20-22 144% 14% 
22-24 13% 144 
24-26 12% 13 
25-30 11% 12% 
30-35 11% 12 
PICNICS. 
Green. °3.P. 
9 8% 
9 814 
9 8% 
9 84 
9 8% 
BELLIES. 
(Square cut seedless) 
(S. P. 4c under D. C.) 
Green. *D.C. 
PEATE Cee RaeeKe Renan bivameeees 13%@14 13% 

ee eae ay 13% @14 13% 
10-12 dk aken ane te nh ed oie dies 13% @l4 13% 
ORS EE SRS RELIES: 13% 13% 
BED EsUbsieivehivovcensene an 13% 12% 
EE Tae: 13 12% 

*Quotations represent No. 1 new cure. 

D. S. BELLIES. 
Clear. Rib. 
CECT Seeceuneesesene 10% we 
Checker sna heehasioansenes 10% eee 
ee te eee ee re ee 10% eee 
Se Te ee ee 0 10 
(eget teketdedrncneenehs 10 10 
StkRESRA Nr 6650 us 6t40 Cente 10 10 
CGO T ehh news eekeeneceecs 9% 9% 
éoebehdeetenrereseeecdoes 9% 9 
epee ee 914 oi 
D. S. FAT BACKS. 

SS ae een eee ee eee 
ME ae woGed saver marness.ceincc uber onaeauda it 
ME OR ainwebeaiun Garena adeecs cabengnencecerser % 
DE AWb Cos Mawitinhibad de wdaeiu eaten suck code 7% 
| Baars ea ep ited Gam nt. 3. 
I enti ela SESS Re veradinecivatianchdvabsobccece 8% 

OTHER D. 8S. MEATS. 
Extra short clears ........... 35-45, 93 
Extra short ribs ........... 35-45 oan 
Regular plates ........ 6-8 7% 
on |. IES 4-6 6% 
| ee eee 5% 
Green square jowls ........ 61% 
Green rough jowls ......... 6 


Prime steam, cash 





7.00 
IN, BE oo o'o nia pone.asaceciemeaduan 6.37% 
Refined, boxed, N. Y. ; 
Neutral, in tierces 








SPICES. 


(These prices are basis f.0.b. Chicago.) 
Whole. Ground. 


DL sttvegteivnuinaceeoeesewes, in 10 
SN: Keenceucceteresdseveceeve + 4 in” 
Cloves ° 13 17% 
Coriander 7 8% 
Ginger ° ‘ ee 10 
Mace, Banda 50 52 
Nutmeg ee 16 
Pepper, 11 12% 
Pepper, oe 21 
Pepper, red ° 16 
Pepper, 20 22% 














PORK PRODUCTS EXPORTS. 
Exports of pork product .from prin- 
cipal ports of the United States dur- 
ing the week ended July 7, 1934: 





PORK. 

Week Week Nov. 1, 
ended ended 1933, to 

July 7, July 8, July7 

1934, 1933, 1934, 

bbls. bbls. bbls, 
WOE ccevccccses 2,227 
United Kingdom .. Rig 1,284 
COMEIOME cc ccccccccoccese voce oees OL 
Wee TRGSS 2. cccecccve ween ee 299 

BACON AND HAMS. 
Mibs. M\Ibs. M lbs, 
OO CT ee 1,672 1,871 97,121 
United Kingdom ........ 1,434 1,817 88,639 
OComtIMeMt . ccccccccsccccs 238 53 6,399 
Wert TRIS 2. ccsicevece eves 1 167 
GD. ocwkeaisccececcses aimee sone 217 
Other countries ........ 1,699 
LARD. 
M lbs M Ibs. M Ibs, 
TE oki iccacesevenen 5,665 7,675 287,293 
United Kinkdom ........ 4,950 7,089 203,064 
ORR 227 467 73,421 
Sth. and Ctl. America.. 408 Pete 7,046 
GE MD oc vcecccecus 80 119 3,742 
Other countries ........ rr oove 20 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard, 

From Bbls. M lbs. M lbs. 
CE xcceguepeew wee ae 708 856 
DE) patieceseqeeeqs<s eee 18 298 
Mew QORRORMS ...cccccces eae ate 488 
rer —e 945 4,014 
IE ouiip a.ghatbeaiare ty Sasa tie pate 9 
[Gre mantel 1,671 5,665 
PRSTENE WOOK on. ccccses ese 1,216 5,142 
a 30 1,737 10,14 
Ce. WEE POs vccccves ane 1,870 7,675 


SUMMARY OF EXPORTS FROM NOVEMBER 1, 
19383, TO JULY 7, 1934. 
1933 to 1932 to 


De- 
1934. 1933. Increase. crease, 


Perk, DE the..... 445 1,413 eece 968 
Bacon and hams, 

. 2 Sepereee 97,120 48,842 48,278 esse 
Lard, M Ibs.....287,292 329,301 eos 42,008 








CURING MATERIALS. 


Cwt. Sacks. 
Nitrite of soda, per 100 Ibs......... $9.08 
(1 to 4 bbls. delivered.) 
(5 or more bbls. per 100 lbs. 
GURUEEGE) cccccecscccecseccces 8.93 
Saltpeter, 1 to 4 bbls. f.o.b. N. Y.: 
Dbl. refined granulated........... 6.12% 5.90 
SRG GUPGREE cccccccccccccccces 7.12 6.90 
DE SEED 6. cwé-cenecececess 7.50 7.25 
DEY GEE énccceecestuseens ° — 7.65 
Dbl. refd. gran. nitrate of soda. 356 3.25 
Salt, per ton, in carlots only, f.o. b. Chicago: 
DINE dintcoas << acusoecaeetsocceuaetl $6.60 
BERGE, SEP GIONR, cccccccccccvccecscsseveh 9.10 


OOS OO ee 10.60 

Detroit rock, carlots, per ton, f.o.b. Chicago. 6.60 
Sugar— 

a sugar, 96 basis, f.o.b. New Or- 

















bikie nd ialnibes@apeare ee Hae-e @3.20 
gecuna sugar, 90 basis.........+.sse0% none 

. Standard gran., Any "peinans (2%)... @4.75 

Packers’ curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., less 2%......... @4.25 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2%.......... @4.35 
ANIMAL OILS. 

PUG GERD a kcdccocceddeccetestvecerss @ 9% 
PS BD ccc cccecosecvccescsccoecs 9 
SL, stinehiebnisacwoaeeacandeawe'ee @ 9 

PEMMS WIMGSTTITRINSS 20.0 ccccccccccceces 8% 

Extra winterstrained ........cccccccccs @ && 
EY EE Sab eb aeds cocccesccnseeeess @ 8 
Extra No. 1 lard oil @i 
d @i 

@ 6 

Acidiess tallow Oil....-----....ss...s006 @i 
RES SE eee a6 
IEE GINS cnc civccceeccvecwowwnn @12 
Special neatsfoot oil @ 8 
Extra neatsfoot oil.. g 8 

No. 1 neatsfoot oil... 7% 

Oil weighs 7% lbs. per gallon. Barrels contain 

about 50 gals. each. Prices are for oil in barrels. 

COOPERAGE. 

Ash pork barrels, black iron hoops.$1.40 a1 on 
Oak pork barrels, black iron hoops. 1.30 @1.82 
Ash pork barrels, galv. iron hoops. 1.4744@1.50 
Oak pork barrels, galv. iron hoops. . 1.8374@1.40 
White oak ham tierces . 2.221%4@2.25 
Red oak lard tierces ...\...... 1.97144@2.00 
White oak lard tierces 2.0744 @2.10 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 
Carcass Beef. 


Week ended Cor. week, 
Prime native steers— July 12, 1934. 1933. 
Rr er 12% @13% 114%,@12 
SS ee eee 12% @12%, 1l @uy% 
DEDEDE dccsewevenase- 14 @14% 94%@ 9% 














Good native steers— 

OR OE Soo ctcausewes 10% @11% 9% @10% 
fe ae 114 @11% 9 @ 9% 
ae 13 @13% 8%@ 9% 
Medium steers 

Pree 10%@11 9 @ 9% 
ee ree 10% @11% 8%@ 9 

INE ic orcas cck coidince 12° @12% 8144@ 8% 
Heifers, good, 400-600...11 @12 9 @l11 
Cows, 4 et a. caae -- 64@ 9 6 @ 6% 
Hind quarters, choice.... @16% @16 
Fore quarters, choice.... @u @s 

Beef Cuts. 
Steer loins, prime...... unquoted @22 
Steer loins, No. 1........ @33 ‘@19 
Steer loins, No. 2........ @30 @18 
Steer short loins, prime.. unquoted @29 
Steer short loins, No. 1.. @46 @25 
Steer short loins, No. 2.. @4L @24 
Steer loin ends (hips).... @20 p14 
Steer loin ends, No. 2.... @19 p13 
Gow WIMS ..cccccscoccce @16 13 
Cow short loins ... @20 14 
Cow loin ends (hips) = @12 @12 
Steer ribs, prime........ unquoted 13 
Steer ribs, No. 1........ @21 13 
Steer ribs, No. 2........ @19 @ll1 
Ge MES, TRO. Bicccvcee @l1 ) 6% 
Gow vids, INO. S...cccce @10 6 
Steer rounds, prime..... unquoted D10% 
Steer rounds, No, 1...... @ 10% 
Steer rounds, No. 2...... @13% )10 
Steer chucks, prime. unquoted @ 6% 
Steer chucks, No. 1...... @10 @ 6 
Steer chucks, No. 2...... @ 9% 5% 
GO DOUMED 2 cc ccccccces @ 9% @ 9 
CO GREED 22 cccccccccs @ 6% @ 6 
fare @ 6% @ 5% 
Medium plates .......... @ 6 » 3% 
Bete, WO. L.ncscccscs @10 @l1 
Steer navel ends......... @ 5 D 2% 
Cow navel ends.......... @ 3 @ 3 
Fore shanks ............ @ 5 D 6 
Hind shanks ............ @+4 D4 
Strip loins, No. 1, bnis @65 D40 
Strip loins, No. 2..... @62 D35 
Sirloin butts, No. 1...... @22 220 
Sirloin butts, No. 2...... @18 @17 
Beef tenderloins, No. 1 @60 @55 
Beef tenderloins, No. 2.. @50 Q50 
eer @18 @15 
cee @18 os 
Shoulder clods .......... @ 8% @ 8% 
Hanging tenderloins ne @ 6 @ 5% 
Insides, green, 6@8 Ibs. @10% @10 
Outsides, green, 5@6 Ibs. @ 8% @ 8 
Knuckles, green, 5@6 Ibs. @ 8% @ 8% 
Beef Products. 

Brains (per Ib.)........+.. @ 5 @ 5 
EE ccrenscexeoeueves @ 5 @i 
DORSUOS oc ccccccccceccce @lj @16 
Sweetbreads ..........-- @19 @15 
CRO, BAF Beeccccesvc @ 5 @ 5 
Fresh tripe, plain ...... @ 4 @ 3% 
Fresh tripe, H. C....... @ 8 @s 
DEE: Tansiecndeed-6o.06-00¢ @13 @14 
Kidneys, per Ib......... @ 8 @9 





Choice carcass 9 @10 
Good carcas 8 @ 9 
Good saddles 12 @13 
Good racks 6 @s 
Medium racks 4@5 
BE, GOR ccccsccvecse @ 5 
eS er ere @25 
DE NED .sccnaessenae @30 
Choice lambs @17 
Medium lambs ........ @15 @15 
Choice saddles .......... @20 @20 
Medium saddles ........ @18 @19 
OS eee @16 @l 
Medium fores .......... @14 @13 
Lemb fries, per Ib....... @25 @25 
Lamb tongues, per Ib..... @12 @15 
Lamb kidneys, per Ib... @25 @15 
Mutton. 
BOBTY GREED ...ccccceces @4 @ 3 
Light DR bac tk wena cua @7 @ 6 
imevy ee @ 5 @ 6 
Light saddles .......... @9 @ 8 
Heavy fores .........00. @ 3 @ 3 
Light fores ............ @ 6 @ 5 
Mutton legs ............ @10 @10 
Mutton loins ............ @ 8 @ 8 
Mutton stew ............ @ 4 @ 3 
Sheep tongues per Ib..... @12 @ 9 
Sheep heads, each ...... @10 @10 


Week ending July 14, 1934 


Fresh Pork, Etc. 









Pork loins, 8@10 Ibs. av. @14% @ 8 
Picnic shoulders ........ @10 6 
Skinned shoulders ...... @11% 6 
DEED. 6s sign 006050 @25 17 
S| Ge ne @ 6% @ 3% 
CUD tics a wkcen a0 eae @ 8% 6% 
OS aaa @13% 7 
Boneless butts, cellar trim, 

Re ae @19 @l11 
Hocks @ 6 oa 
Tails @ 5 3 
Neck bone @ 2 @ 1% 
Slip bones @ 5 + 
Blade SEE) in cely Acie gab iaahe @i7 4 
2” oon er @ 3 @ 2 
i ee eee @ 5% @4 
Po 35.3469 soceanie unin @ 8 @ 3% 
SEEN 'c-n'deaieteie wucnle niernern es @7 @ 6% 

EEE eR A @ +4 @ 3 
a eee @ 5 @ 3 
BEE. Sowedccsccceeceate @i5 @ 4 

DOMESTIC SAUSAGE. 

(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. cartons.......... @22% 
Country style sausage, fresh in links.. @16% 
Country style sausage, fresh in bulk... @13% 
Country style sausage, smoked........ ° 17% 
Frankfurts in sheep casings .......... 19 
Frankfurts in hog casings ............ 17 
Bologna in beef bungs, choice........... @14% 
Bologna in beef middles, choice......... @l 
Liver sausage in beef roun: -_ @1 
Smoked liver sausage in hog bungs.. meee @17 
Liver sausage in hog bungs ........... oy 
TEONE GROOES oc ccccccccscccvcess eocccccce 15 
New England luncheon specialty ...... @20% 
Minced luncheon specialty, choice....... p44 
Tongue SAUSAGE ......e.e06 Seueeeeonow 24 
— GD. ccceses 660 ROCCE SeCO~RLeS @16 
GOMER ceccecevcceces ceccccccccsecccccee @l7 
Polish sausage ..... western ens oeetaterbiaraiein @16% 

DRY SAUSAGE. 

Cervelat, choice, in hog bungs.......... @36 
a Cervelat ..cccccce evccccccs @16% 

coevevcusees eccccccccccceccovece @25 
Holsteiner saith ea eeen eee ecccevcccce @24 
B. C. salami, choice........eessseeees @34 
Milano salami, choice, in hog bungs.... @34 
B. C. salami, new condition........ cece @17% 
Frisses, choice, in hog satbbes becoows @29 
Genoa style salami............0+ . @37 
PORROTOME cccccccccecccs @28 
Mortadella, new condition. 17 
GCRMEONR .ccccccccce cecccccccccccccce ee @36 
Italian style MAME cas ce caconccncsasaancs @28 
WINN TIE (os vnc sciiccicscammataues @32 


SAUSAGE MATERIALS. 
(F.0.B. CHICAGO, carlot basis.) 





Regular pork trimmings .............. 6% 
Special lean pork trimmings ......... - 12 
Extra lean pork trimmings ........... @14%4 
Sn CE 7. vase Rikie bebGewews @ 6% 
PE WORTED cccecceciceccceces escceceee € @ 4% 
DOPE BVO occcccccccccsscnecsecos 4 
Native boneless bull meat (heavy) ..... 6% 
PE EOE icc. ckivoccewinedeuewese 5% 
GREE WOME cccccccccecccecesuscccecce 5% 
Reef trimmings ...... 5 
Beef cheeks (trimmed)........... @ 4% 
Dressed canners, 350 Ibs. and up ..... @ 3% 
Dressed cutter cows, 400 Ibs. and up.. @ 4% 
Dr. bologna bulls, 600 Ibs. and up..... @5 
SCL éodes @ 2 
Pork tongue, canner trim, S. P....... @17% 


SAUSAGE CASINGS. 
(F.0.B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 







Domestic rounds, 180 pack......... @30 
Domestic rounds, 140 pack........ e @45 
Export rounds, wide .............. @51 
Export rounds, medium ........... @42 
Sxport rounds, narrow @48 
No. 1 weasands ....... @vi 
No. 2 weasands @05 
. Se ee ere @16% 
Se EE vind 04s. cwe bees vetoed ll @12 
N.S 0.4 0.cn dda ticecans aacuwmat 1.10 
Middles, select wide, 2@2% in. diam...1.40 


Middles, select, extra wide, 2% in. and 
GHEE cv ccoccctcscccecdcveteceevsaceas 1.80 


Dried bladders: 


, SLOSS. See 1.10 
rs. Ut ll ea eee r 
a a Oe Se arr? 
ee, ale Re Wis 8.5 Kor n00 6 0caneuawn 40 
Hog casings: 

Warrew, Pel 100 FAS... cccvoccvssecses 2.10 
Narrow, special, per 100 yds.......... 1.80 
Medium, reg _ eve davanehavewesesees’ 1.65 
Wide, per 100 y we 060S SON CS CSCC CCCORS 1.50 
Extra wide, se T0o PRRiivceciveececases 1.85 
RE eae 
ERGO PED DURES oo cccdecccccccsesec 21 
EE IE OUND oe koe. ccsecewbses 12 
CD SD EE 00:5 0:0-6esserse Gusieves .08 
et Pere -16 
Ae eh ee 08 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 





Small tins, 2 to crate..........000. eecceces $5.25 

Large tins, 1 to crate......c..cceoe eeeseese 5.75 
Frankfurt style sausage in sheep casings— 

Small tins, 2 to crate........... Scneesccves. Gae 

Large tins, 1 to crate «e+ 7.00 





Smoked link sausage in hog adealieis 
Small tins, 2 to cate. ....ccccccccsccccccce 5.50 
Large tins, 1 to crate.......-ceccesees cocoe CRB 


-DRY SALT MEATS. 


Clear bellies, 18@20 lbs......... oveese 10% 
Clear bellies, 14@16 lbs............... 10% 
Rib bellies, 25@3O Ibs........ccccceees 10 

WEE DRG, BI TGs cove cevececgeves 7% 
Fat backs, 14@16 Ibs........ccceceees 7% 
SF = ee ee 7% 
BORD  cccccccccccccccvescccessecesscee @ 5% 


WHOLESALE SMOKED MEATS. 


Fancy reg. hams, 14@16 lbs....... sme 19 
Fancy skd. hi 14@16 Ibs...... ----19%@20 


Picnics, 4 
Picnics, 4 
Fancy bacon, 6@8 Ib 
Standard bacon, 6 
No. 1 beef ham sets, 
Insides, 8@12 Ibs......... 
Outsides, 5@9 Ibs......... 
Knuckles, 5@9 Ibs...... 
Cooked hams, choice, skin on, fat 
Cooked hams, choice, skintons, fated. os 









Cooked picnics, skin on, fatted.. 214 
Cooked picnics, skinned, fatted “ 23 
Cooked loin roll, smoked ......... cece 30 


BARRELED PORK AND BEEF. 


Mess pork, regular........--.seceeeees @23.00 
Family back pork, 24 to 34 pieces...... @22.50 
Family back pork, 35 to 45 pieces...... @19.00 
Clear back pork, 40 to 50 pieces...... @23.00 
Clear plate pork, 25 to 35 pieces....... @17.00 
BPISRSS PORE cc cccccvccccescscoecceesoe @16.50 
Bean ~ Saver Raven wayeaeves eviewos @14.50 
i Os cadens @12.00 
Extra plate beef, 200 Ib. bbis.....-..-. @13.00 


VINEGAR PICKLED PRODUCTS. 


Regular tripe, 200-Ib. Longe wedowendncoessees cn 
Honey comb tripe, 200-Ib. cueegeeeesooces SE 
Pocket honeycomb tripe, 2b0 ib. Tiséeccccee Ee 
Pork feet, 200-Ib. Bisssveeesweecereesonesss 15.50 
Pork tongues, 200-Ib. Dbl...........00+- -- 83.00 
Lamb tongues, short cut, 200 Ib. bbl......... 40.00 


OLEOMARGARINE. 


White animal fat margarine in 1-lb. 


cartons, rolls or prints, f.o.b. Chicago. g 9% 
Nut, 1-Ib. cartons, f.o Chicago....... 9% 
Pastry, 60-lb. tubs, f.0.b. Chicago....... @10 

LARD. 

Prime steam, cash, Bd. Trade...... $7.00 
Prime steam, loose, Bd. Trade..... 6.37% 
Refined lard, tierces, f.o.b. Chicago. . @ 84 
Kettle rendered, tierces, f.0.b. Chgo. @ 8% 
Leaf lard, tierces, f.o.b. Chgo..... @ 856 
Neutral, in tierces, f.o.b. Chicago.. @ 834 
Compound, vegetable, tierces, c.a.f.. @ 


OLEO OIL AND STEARINE. 


WE GOD GB cocccccsccccccccosesecce @ 6% 
Prime No. 1 oleo Of) ....cccccccccccce 5%@ 6 
Prime No. 2 cleo Ol] ....cccccccccccce 54@ 5% 
Prime oleo stearine, edible ............ 54%@ 5% 
TALLOWS AND GREASES. 
Edible tallow, under 1% acid, 45 beget P 4% 
Prime packers’ tallow .......+sseeeees 8%@ 4 
No. 1 tallow, 10% f.f.a............ eee 3 
No. 2 tallow, Bs are rrr 3 
Cholce white QTOASe .....ccccccccccecs 4 
A-White grease ..........sssee- esee 3% 
B-White grease, 0eIs% 5% acid. ewer 3 
Yellow grease, 10@15%..........++ oan 3 
Brown grease, 40% f.f. a EAS wonreaes 3 
VEGETABLE OILS. 


Crude cottonseed oil in tanks, f.o.b. 


Valley points, prompt ............... 4%@ 5 
White, acohaninel. Sn in bbis., f.o.b. Chgo. 64%@ 7 
Yellow, deodori zed RE OR PPPOE CT Te Tere 6% 7 
Soap stock, 50% f.f.a., f.0.b.......... 1%@ 1% 
Corn oil, in tanks, f.o.b. mills........ 5 5% 
Soya bean oil, Re AMER Ss « ire.ce estes 5.3@ 5.5 
Cocoanut oil, seller's tanks. f.0.b. coast. 24%@ 2% 
Refined in bbls., f.o.b. Chicago....... @ 5% 
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RETAIL SECTION 


Building Success with a Com- 
bination Food Market 


NE of the best combination food 

markets in northern New Jersey 
is owned and operated by the Giordano 
Brothers at Morristown. Forty years 
ago, when Frank Giordano, sr., started 
in business, he had a meat store in a 
little hole-in-the-wall across the street 
from the present establishment. 


It remained an exclusive meat store 
until seven years ago when Mr. Gior- 
dano decided that his customers were 
asking for so many related food items 
that it would pay him to stock them. 
Now the store carries meats, fish, pro- 
duce, groceries, bakery products and 
tobacco goods. 


“The meat dealer who enlarges to a 
combination food market,” said Frank 
Giordano, jr., “will find that maximum 
cooperation between the clerks in the 
meat department and other depart- 
ments is essential to success.” 


Cooperation Between Departments. 


If a customer walks into his store 
and the meat department is unattended 
for one reason or another or if the 
meat salesmen are all busy, a clerk in 
another department goes over to see if 
he can wait on the shopper. She may 
want bologna, chops or something else 
already cut, in which case he need but 
weigh it up and pass it out. If the 
customer wants meat that requires cut- 
ting, he asks her to wait just a mo- 
ment until a meat salesman can wait 
on her. The clerks are instructed to 
cooperate in an inter-departmental way. 
They find customers appreciate such 
cooperation and it helps sales. 


This combination 
food market operated 
by the Giordano 
Brothers in Morris- 
town, N. J., has the 
reputation of being 
one of the best in that 
part of the country. 
The store has been in 
operation for forty 
years. An interesting 
fact regarding it his- 
torically is that it 
stands on the site 
where Benedict Ar- 
nold was tried for 
treason. A bronze tab- 
let on the store front 
tells of this fact. 


Giordano Brothers 
have established a 


Another factor that builds sales for 
this store is their system of going after 
bulk sales. They are not satisfied to 
sell one or two of an item but try to 
sell six, a dozen, or even a case. They 
do not always succeed but their sug- 
gestions “click” often enough to make 
the effort profitable. 


Going After Bulk Sales. 


They have educated many customers 
to buy cereals, canned goods, bottled 
goods and other items by the half 
dozen, dozen or case lot. Not long ago 
they sold four cases of canned cherries 
to a customer who bought heavily on 
this product because her family liked 
them and she had been buying two and 
three cans every week. 

The salesman showed her where she 
could make a big saving on a case lot 
order and that, due to advancing prices, 
it would be wise to buy as much as she 
could afford. The result was a four- 
case sale. The saving to a customer by 
buying in larger quantities is of course, 
their big talking point on this subject. 

The salesmen must know their cus- 
tomers to make bulk sales but they 
are trained along these lines. They not 
only memorize customers’ names but 
their likes, dislikes and most recent 
purchases. Few regular customers come 
to the store that are not called by name 
and if a customer bought lamb for last 
Sunday’s dinner, the salesman tries to 
remember that too and does not sug- 
gest it again the following week. “These 
little intimate remembrances help to 
maintain good will and build sales,” 


says Mr. Giordano. “Some of our cus- 
tomers pass a dozen other food stores . 
coming across town to get here.” 


Sales Suggestions Help. 


The clerks do not overdo their 
sales suggestions. They must study 
their customers to determine whether 
they react favorably or unfavorably, 
Some customers consider it a service to 
have a clerk suggest items, particularly 
a special, whereas, other customers re- 
sent it. There are forgetful customers, 
however, to whom sales suggestion is 
a boon as well as a profit-booster for 
the company. Some customers with set 
personalities feel that they know what 
they want when they want it and they 
wish to be allowed to buy as they 
please. These types are a bit cold to 
sale suggestion, partciularly if pres- 
sure is applied. They must be studied 
by the clerks to determine when to use 
suggestive salesmanship and just how 
far to go with it. 


Meat Education Means Sales. 


“In the meat department we find it 
pays to educate customers on how to 
judge good meats,” continues Mr. 
Giordano. “If a customer appears 
dubious about a certain cut offered, the 
meat salesman will explain that it is 
firm, bulky and odorless, three main 
characteristics of good meat. If the 
customer demurs about the tenderness 
of a cut the salesman points out that 
tenderness is judged by texture of the 
lean part, that the grain of the cut 
shown is fine and free from stringiness 
and gristle, that it is firm and has a 
smooth, velvety appearance, well 
mottled with fat, all factors which pro- 
duce tenderness in meat. 


“When showing a cut, which has the 
proper proportion of fat to lean, the 


very efficient method 
of cooperation between 
the clerks in their va- 
rious departments. 
They are permitted to 
sell from any depart- 
ment in the store if 
they are not busy in 
their own and their 
help is needed else- 
where. They have also 
established a system 
of bulk sales wi 
works out greatly to 
their advantage. 
Three salesmen &re 
behind the meat 
counter in this store, 
twelve clerks being 
employed in the em 
tire store. They we 
two delivery trucks. 
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salesman points out that this factor 
indicates that the cuts will be well 
flavored. A cut that has very little fat 
on it or too much fat, is usually lack- 
ing in flavor. Educational pointers, 
such as these, help sales in the meat 
department.” 


Three salesmen work behind the 
meat counter in this store. Twelve 
clerks are employed in the entire store. 
Two trucks make delivery. Business is 
on a cash and credit basis, credit to 
only those deserving of it. Because the 
management has been careful about ex- 
tending credit, bad debt losses are kept 
very low. 

A regular feature is the weekly spe- 
cial and to further the inter-depart- 
mental selling plan in this store, 
Giordano Brothers list the grocery spe- 
cials on a placard in the meat depart- 
ment and the meat specials on a placard 
in the grocery department. 

fe 


BOOSTING COLD MEATS. 


July and August are the months 
when the housewife is scurrying around 
to find meats to fill up the cold meat 
platter, a bit of left over cold roast 
beef, a bit of chicken, and some other 
tasty meats which she might buy at 
the last moment such as a pungent bit 
of ham, some tongue, liverwurst, bo- 
logna, or even “franks” which may be 
cut in smaller pieces to trim the edge 
of the platter. 


Why not save her the trouble of this 
last moment purchasing? Why not 
suggest that she stock her emergency 
shelf with ham or veal loaf, canned 
tongue, whole ham and chicken in cans, 
corned beef, and cans of tiny Vienna 
sausages? This will make all the dif- 
ference between a cold platter prepared 
in comfort and one prepared in a hurry. 
How much easier to take the can from 
the ice box, slice the meat, and be ready 
without any fuss during the hot 
weather. 


And how about this being an oppor- 
tunity for grouping together on your 
display counter, all kinds of pickles in 
glasses and cans, tiny sweet pickles, 
large sweet pickles, mixed sweet 
pickles, sour and dill pickles? These 
go well with the cold meat platter. 


fe 


MEAT ADVERTISING APPEAL. 

Meat retailers as a class give the 
wrong slant to their local newspaper 
advertisements. Instead of making 
them merely price lists, why not picture 
in words or illustration the use of a 
cut of meat or sausage and develop 
some appetite appeal ? 


Make it the picture of a delicious 
meal by adding a line such as “Delicious 


Week ending July 14, 1934 





Retail Meat Prices 


Average of semi-monthly prices at New York 
and Chicago for all grades of pork and good grade 
of other meats, in mostly cash and carry stores. 

Compiled by the U. S. Bureau of Agricultural 
Economics. Prices are based on simple average 
of quotations received. 


NEW YORK. CHICAGO. 


= = = = - Lal 
he ne bel hE bes bei 
Beef. 5A Sa BR Be ae BS 
Porterhouse steak .. .41 .37 .44 .35 .33  .37 
Sirloin steak ...... 34 .31 .38 .30 .26 .27 
Round steak ...... 38 .80 .35 .25 .23 .27 
Rib roast, lst 6 ribs .26 .23 .28 .22 .20 .23 
CHGEE BORRE 6. cccice < i a ae ee ee 
Ce ke 0 oe 2 9 29 38 
Lamb: 
| sae 26 .22 2M DS wa 


Loin chops 
Rib chops 


Stewing 
Pork: 
Chops, center cuts.. .27 .22 .25 .27 .18 .21 
Bacon, strips ...... . 26 .23 .24 .25 .20 .17 
Bacon, sliced ...... .2 0 .27 £28 .30 .26 .24 
Hams, whole ...... .23 .19 .20 .22 .17 .16 
Picnics, smoked .... .14 .12 .12 .14 .11 .10 
Pye kre eae = i WO COO 8 7 
Veal: 
ee 37 35 .40 .29 8 6.32 
LR CRIBS .cccesns @ 30 4.28 «382 «.23)«(.23 SCT 
oe ere 26 .23 .27 .20 .20 .20 


Stewing (breast)... .11 .10 .12 9 .8& .10 





with New Potatoes and Peas,” when 
advertising lamb. ‘Pot Roasts—15c per 
pound—a savory, delicious, and inex- 
pensive change in the family menu.” 
Again you may possibly suggest the 
desirability of a nicely broiled steak, 
mushrooms, pan-browned brussels 
sprouts and fried potatoes. 


In other words—sell a woman the 
idea of a complete meal and, because 
you have saved her the trouble of plan- 
ning, you will sell meat. 


This brings up another point. A food 
editor recently, in her daily news article, 
asked why the butcher can’t tell women 
how to cook various cuts with which 
she is not familiar. This indicates what 
women expect from the retailer. 


Modern, up to the minute merchandis- 
ing makes new demands upon you. Why 
not learn more about what happens to 
meat after it leaves your shop? Read 
the cooking pages of the newspapers 
and women’s magazines. Other busi- 
ness men believe that they should know 
what women are thinking and what 
women need. The meat industry should 
do likewise. 

Be up to the minute on the latest 
information regarding the food value 
and use of meat. Keep a jump ahead 
of your customer’s wishes and you will 
sell meat instead of the customer 
buying it. In other words, be merchan- 
disers and not just shop keepers. 

on 


NEWS OF THE RETAILERS. 
George Gottschalk, meat dealer, has 
moved from 510 W. Michigan ave., to 
227 W. Michigan ave., Battle Creek, 
Mich., where he will completely remodel 
the new store, formerly the Chilson 
market. 





A 
Money-Maker 
for 
Meat Retailers 


“Meat Retailing” 


by A. C. Schueren will 
make money for any meat 
retailer. Contains 850 
pages of practical ideas. 
Covers cost and selling 
prices, wage systems, sau- 
sage making, grading, 
marketing methods, and 
dozens of other subjects. 
Just the book for the up- 


to-date retailer. Order it 
now. 
For Sale by 
$ THE NATIONAL 
PROVISIONER 
407 S. Dearborn St. 
plus 
postage Chicago, Til. 




















Kroger Grocery and Baking Co. will 
soon open its new meat market in a 
completely remodeled building in West 
Bend, Wis. 


William Hoppe has leased the Henry 
Zuehl meat market building on the east 
side, De Pere, Wis., and will open a new 
market there in a short time. The 
building will be completely remodeled. 

A meat market and grocery store, 
known as McSorley, Inc., will be opened 
within the next week in the McSorley 
building, Delavan, Wis. The store will 
be operated by Ben McSorley and Mrs. 
William Dupre. 

J. O. Dennis of Indianapolis, has been 
appointed manager of Buehler’s meat 
market at Springfield, Il. 
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NEW YORK NEWS NOTES. 


R. E. Pearsall, produce department, 
and L. B. Dodd, dressed beef depart- 
ment, Armour and Company, Chicago, 
were in New York last week. 


Lester Weyant, secretary to W. K. 
Reardon, general manager, New York 
Butchers’ Dressed Meat Company, is 
vacationing at Port Jervis with Mrs. 
Weyant. 


Miss Quindred Miller, secretary to 
H. L. Skellinger, general manager, 
Wilson & Co., New York plant, is 
— a week at Lake Mahopac, 


aN. 


W. G. Harrington, manager, Ganse- 
voort Market; R. B. Neff, and K. D. 
Fogg, beef department, all of Swift & 
Company, central office, are spending 
several days in Chicago. 


Visitors to New York during the past 
week included W. D. Hoffman, comp- 
troller, and Mrs. Hoffman; S. C. Frazee, 
operating advisory superintendent’s de- 
partment, and C. B. Fenton, mayon- 
naise department, all from Wilson & 
Co., Chicago. 


P. J. Thogerson, sales manager, 
Jacob E. Decker & Sons Co., Mason 
City, Iowa, was in New York for sev- 
eral days last week, and attended the 
all-star baseball game, while the home 
folks had to be satisfied with a radio 
discussion of the big event. 


Meat, fish and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended July 7, 1934, were as follows: 
Meat—Brooklyn, 6 lbs.; Manhattan, 740 
Ibs.; Bronx, 216 lbs.; Queens, 5 Ibs.; 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on July 12, 1934: 


Fresh Beef: 
STEERS (1) (300-500 LBS.): 
Choice 
Good 
Medium 
Common 


Medium 
Common 
STEERS (600-700 LBS.): 
Choice 
Good 
Medium 
STEERS (700 LBS. UP): 


12.50@13.50 
11.50@12.50 


CALF (2) (3): 
Good 
Medium 
Common 
Fresh Lamb & Mutton: 
LAMB (38 LBS. DOWN): 
Choice 
Good 
Medium 
Common 
LAMB (39-45 LBS.): 


16.00@17. 


9.00@1 


CHICAGO. 


12.00@13.00 
11.00@12.00 
9.00@11.00 


16.00@1 
14.00@1 
12.00@1 

9.00@1 


NEW YORK. PHILA. 


$13. 14.00 
11.50@13.00 
8. 11.50 
7.00@ 8.50 


13.50@14.00 
12.00@13.50 

8.00@11.50 
% 8.50 


BOSTON. 


13.00@14.00 
12.00@13.00 
9.00@11.00 
7.00@ 9.00 


13.00@14.00 
12.00@13.00 
9.00@11.00 


13.50@14.00 
12.00@13.50 


9.00@ 11.50 8.50@11.50 


13.00@14.00 14.50 


11.50@13.00 


13.2 
12.00) 


3 
8 


8.00@ 9.00 
7.00@ 8.00 
6.00@ 7.00 


PPS 
33 
85 

aes 

38s 


s 
® 


10.00@ 11.00 
9.00@ 10.00 
7.50@ 9.00 
6.00@ 7.50 


— 


enon 


385 255 


meS xnprh 
383 8833 


— 


I~ 
ADD 


a= 


15.00@16.00 
14.00@15.00 
12.00@14.00 
10.00@12.00 


15.50@17.50 
15.00@16.00 
12.00@15.00 


2 
6. 
4. 
2. 


00 
00 
00 
00 
00 
00 
-00 
50 


15.50@16.50 
14.00@15.50 
12.00@14.00 


16.00@17.00 
15.00@16.00 


12.00@1 
10.00@1 


Medium 
MUTTON (EWE) (70 LBS. DOWN): 


Good 
Medium 


Fresh Pork Cuts: 


LOINS: 
8-10 Ibs. av. 
BE Es. Ne. debe ctcesasscenreusnws 
12-15 Ibs. av. 


SHOULDERS, N. Y. STYLE, SKINNED: 
8-12 Ibs. av. 
PICNICS: 
6-8 Ibs. av. 
- BUTTS, BOSTON STYLE: 
4-8 Ibs. av. 
SPARE RIBS: 
Half sheets 
TRIMMINGS: 
Regular 


6.00@ 7.00 
Common 5.00@ 6.00 


13.00@ 14.00 
13.00@14.00 


12.50@13.50 
5.50@ 


6.00@ 


-00 
-00 


12.00@13.00 
10.00@12.00 


13.00@14.00 
11.00@13.00 


8.00@ 9.00 
7.00@ 8.00 
5.50@ 7.00 


8.50@ 9.50 
7.00@ 8.50 
5.00@ 7.00 


13.50@14.50 
13.50@14.50 
12.50@13.50 
11.00@12.50 


12.50@14.00 13.00@14.50 
12.50@14.00  13.00@14.50 
12.00@13.00  12.00@13.00 
11.00@12.00  11.00@12.00 


10.50@11.50 10.50@11.50 
9.00@ 9.50 


13.00@14.00 
6.50 


6.50 


12.00@14.50 


(1) Includes heifer 450 Ibs. down at Chicago. 
(3) Includes sides at Boston and Philadelphia. 
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(2) Includes ‘‘skins on’’ at New York and Chicago. 


Richmond, 10 lbs.; total, 777 Ibs. 
—Brooklyn, 20 Ibs. 
tan, 95 Ibs. 


Fish 
Poultry—Manhat- 


T. C. Tait, specialty sales department, 
Swift & Company, Chicago, was a 
visitor to New York last week. Those 
on vacation from Swift central office 
are G. H. Stillman, branch house saleg 
department, who is vacationing in New 
England; J. W. Walsh, credit depart. 
ment, who is motoring to New Hamp- 
shire, and K. L. O’Neill, manager of the 
Swift Brooklyn market, who is spend- 
ing a week on the New Jersey shore. 


fe 
AMONG NEW YORK RETAILERS, 


Fred Riester and Theodore Meyer, 
representatives of the Eastern District 
Branch at the public hearing on the 
retail meat code gave a detailed report 
of the proceedings at the meeting of 
the Branch Tuesday of this week. Sun- 
day closing committee reported con- 
viction of two violators. The annual 
picnic will take place September 16 at 
Hoffmann Hotel Park in Glendale, 
The next meeting of this branch will be 
August 14 when delegates to the na- 
tional convention— Theodore Meyer, 
Fred Riester and Joseph Wagner—vwill 
make a report. Congratulations were 
extended to Fred Rath, jr., upon the 
birth of his son. 


Brooklyn Branch has_ suspended 
meetings for the summer. At the final 
meeting of the season a discussion of 
the retail meat dealer’s code and the 
hearings at Washington were given un- 
divided attention. The delegates to the 
national convention at Baltimore in 
August are Anton Hehn, Albert Rosen 
and Frank Burck. 

At the public hearings in Washi 
ton recently on the retail meat 
more than a hundred representatives 
from all principal cities as distant as 
Los Angeles were present. 


Theodore Meyer, active member of 
Eastern District Branch, with his 
family are spending the summer at 
Rockaway Point, L. I. | 

fe - 

FLOUR MILLERS GET CODE. 

A code of fair competition for the 
wheat flour milling industry has been 
approved by President Roosevelt, to be- 
come effective June 13. The code pro- 
hibits unfair methods of competition, 
sets forth provisions governing flour 
sales contracts, and sets a minimum 
conversion charge for flour sales. 

Unfair methods of competition pro- 
hibited by the code include giving of 
rebates, paying of commission to buy- 
ers, waiving of carrying charges, guat- 
antees against price declines, quoting 
of fictitious prices, and making of sales 
beyond a definite time limit without 
charging storage. Provisions regard 
ing sales contracts require that differ- 
entials shall be observed for packaged, 
self-rising, and phosphated flour, and 
that there must be a definite time of 
shipment stipulated. If the flour is not 
shipped within the specified period, 
storage must be charged. Shipments 
to buyers without a definite price are 
barred, and both buyers and se 
must be signatory to sales contracts. 
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at one ) a quickly, peeftably. asie- nh 2708 NORTH — = 8ST. LOUIS, = 
yacka = sive mechanical advan- cago ow Francisco 
poner ne. Gite te dele 87 W. Van Buren 8t. 15 Park Row $26 Rialto Bldg. 
- time 
ur is not . R. T. RANDALL & CO. 
. perils’ ee Equipment for Sausagemakers 
a oe 331 N. Second St., 
- sellers Philadelphia, Penna. 
atracts. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Medium steers .....cccccccccccccccecd ‘ 95 
Cows, common to medium 25 
DRE GUOEO vcccctcdusececertageees .00 





LIVE CALVES. 





Vealers, good and choice ......... $ 6.50G 7.50 
Vealers, medium ...ccccccccccccess 4.50@ 5.50 
Vealers, cull and common........... 3.00@ 4.00 
LIVE LAMBS. 
Lambs, good and choice ...........$ 8.00@ 8.75 
Lambs, medium  ......ccccccccccccs 7.00@ 7.75 
BIWOD cccccccccccsctsccccsccecesenses 2.50@ 3.00 
See “OOF -Piissicescuvcs @ 5.15 
Hogs, 320 Ib... @ 4.75 
Pigs, 85-110 Iz., 2.75@ 3.25 
DRESSED HOGS. 
Hogs, 90-140 Ib., good to choice.....$10.00@10.25 


DRESSED BEEF. 
CITY DRESSED. 











Choice, native, heavy......-...seeeeeees 18 G16% 
Choice, native, light..........+seeeeeees 13 14 
Native, common to fair..... ....+eeeees 12 2 
WESTERN DRESSED BEEF. 
Native steers, 600@800 lbs.............- 13 @13% 
Native choice yearlings, 440@600 lbs...13 @14 
Good to choice heifers.........csseeee0% ll @1 
Good to Choice COWB.......0.-eeeeeeeeee 9 @10 
Common to fair co io tt Oe 
Fresh bologna bulls........seesseeeeeees 64@ 7% 
BEEF CUTS. 

Western. City. 
i MR cancensiwouee 16 @18 19 @21 
No. 2 ribS.....--eeeeseee 15 lq 17 @18 
No. 3 Fibs... cccccccces 12 14 15 @16 
No. 1 loins 23 27 25 @28 
No. 2 loins 20 23 20 23 
No. 3 loins.. -16 18 16 @18 
No. 1 hinds and ribs. . --17 19 18 
No. 2 hinds and ribs.....15 17 15 @17% 
No 1 rounds...........-- 12 13 13 @l4 
No. 2 rounds.........0e+. 11 12 @12 
No. 3 rounds..........+++- 9 11 @l1 
We SOc ccccccvences 10 11 ll @12 
No. 2 chucks.........e+e- 9 10 10 @lu 
No. 3 chucks.........cee0 8 9 9 @10 
pee Rr 6%4@ 7% @ 8 
Rolls, reg. 6@S8 lbs. AVEZ......--eee- eens 2 @23 
Rolls, reg. 4@6 Ibs. avg.........0-0+00- 17 @18 
Tenderloins, 4@6 Ibs. avg..........-+.- 50 @é0 
Tenderloins, 5@6 lbs. avg........-+++.- 50 @60 
Shoulder clods .......cccccccccccccccces ll @i2 


DRESSED VEAL. 





Lambs, prime to choice ..........+++. 18 19 
EOGNS, BECO 2. cccccccccccccccscccccccs 16 @17 
ae MOMIUM ....ccccccccccccccceses 13 14 
Bheep, FOO .....cccccccccccccccsccces 7 @s 
Shock, BED. 0. co ccccseconsncnesceeoes 4@5 


FRESH PORK CUTS. 






l’ork loins, fresh, Western, 10@12 lbs..14 @14% 
Pork tenderloins, fresh.............++.. 25 26 
Pork tenderloins, frozen................ 22 @23 
Shoulders, Western, 10@12 lbs. avg....11 @12 
Butts, boneless, Western............... 14 @15 
Butts, regular, Western................ 13 @14 
Hams, Western, fresh, 10@12 lbs. avg..14 @15 
Picnic hams, Western, fresh, 6@8 Ibs. 

SEED ccvcccasccceeseseuseccesneues 10 @11 
Pork trimmings, extra lean ........... 14 @15 
Pork trimmings, regular 50% lean...... 8 @MR&% 
Spareribse .....-.-cccccccccccccccvesece 8 

SMOKED MEATS. 
Hams, 8@12 Ibs. Avg.......-eeeeee 
Hams, 10@12 IDS. AVE... eee eee eeees 
Hams, 12@14 Ibs. avg.......-seeeeeeee 19 
Picnics, 4@6 IDB. AVE... .ccccccccscsece 
Picnics, 6@8 Ibs. AVg..........-seeees 
City pickled bellies, 8@12 lbs. avg 15 


Bacon, boneless, Western 
Bacon, boneless, City.........+.ceeeeee. 
Rollettes, 8@10 lbs. avg 
ST ME, EDs cocceccussesseasncses 22 

SE GE TEE acc ccceccesnccvoawess 24 @26 
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FANCY MEATS. 


Fresh steer tongues, untrimmed...... 15¢c a pound 
Fresh steer tongues, 1. c. trm’d...... 30c a pound 
Sweetbreads, De dctdedvackugeubous 30c a pound 
Sweetbreads, veal ............ eeeee- 60c a pair 
Pt SL ccnctccescecencecenens 8c a pound 
RD NE ccccccccccccccesceses 10c each 
EAGER, BORE cccccccccccccecceece «+-. 25¢ a pound 
GHOBTS, ccccccvcccccccccccoce eecccce 15c a pound 
Beef hanging tenders...............- 20c a pound 
EMMED THIED cccccccccscccccesccesoe --» 10ca pair 
BUTCHERS’ FAT. 

BEE csvccscccccevaeeeerens @ 75c per cwt. 
BEE TE. cs niecdesetecnvecens @1.00 per cwt. 
WGibie amet ..cccccccccccccccce @1.50 per cwt. 
ImeGIBle GHCE cccccccccccccccece @1.25 per cwt 


GREEN CALFSKINS. 
5-9 914-12% 1214-14 14-18 18 up 


Prime No. 1 veals. .08 1.40 1.50 1.55 1.80 
Prime No. 2 veals. .07 1.25 1.35 1.40 1.55 
Buttermilk No. 1.. .06 1.15 125 1.30 ... 
Buttermilk No. 2.. .06 1.05 115 1.20 .. 
Branded grubby .. .04 -75 .85 90 . 1.00 
Number 3 ........ -04 75 85 90 1.00 
BUTTER. 
Creamery, extras (92 score) ......... @23% 
Creamery, firsts (91 score) ........+.. @2314 
Centralized (G0 score) ....ccccccccscce 23 @23% 
EGGS. 
(Mixed Colors.) 
Special packs or hennery selections..... 17%@21 
CNG. ov cc cccscwccccccebocchocenes @ii 
DD Gaedsomsbawneceadewsnsntceueins @is% 
LIVE POULTRY. 
Fowls, colored, via express ........... 14 @15 
BOD cd darchendwKecegeknSiteeesedoe @l2 
Pwetiers, Mechs, TARY ..cccccovccccces @24 
DRESSED POULTRY. 
FRESH KILLED. 

Fowls—fresh—dry packed—12 to box— 

Western, 60 to 65 Ibs. to dozen, Ib...15 @18 

Western, 48 to 54 lbs. to dozen, lb...13 16% 

Western, 43 to 47 Ibs. to dozen, Ib...12 15% 

Western, 36 to 42 lbs. to dozen, Ib...11 @l14 

Western, 30 to 35 lbs. to dozen, Ib...11 @l4 
Chickens, fresh: 

PRONE cncccesccccccecccsscccccccecca QA 
Chickens—frozen—12 to box— 

Western, 66 Ibs. up ........----05-- 21 @26 

Western, 60 to 65 Ibs. to dozen, lb...21 @2t 

Western, 55 to 59 Ibs. to dozen, Ib...20 @25 


to dozen, Ilb...19 @24% 


Western, 48 to 54 Ibs. 
to dozen, Ib...18 az 
3 


Western, 43 to 47 lbs. 


Western, 36 to 42 lbs. to dozen, lb...17 


Western, 30 to 35 Ibs. to dozen, lb...16 22 
Ducks— 

Spring, L. I., per Ib......cccccccccce 144%@15 
Squabs— 

OO Di cescescecbssscncnewes 23 @30 
Turkeys, frozen: 

Young hens wocccceee SNIID G22 

—_@——_ 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Francisco, 
week ended July 5 So : 

—June— —_— 
29 20 9 


Chicago ..24 24 23% 
N. ¥. ...24% — 24% 


- July ——— 
4 5 


23% Holiday 23% 
24% 0 244 





Boston = 25% oe 
Phila. ...25% a 25% 25% . 
San Fran.23 x 23 23 


Wholesale prices carlots—fresh centralized butter 
—%0 score at Chicago: 








23% 23% $24 23% Holiday 23% 
Receipts of butter by cities (tubs): 
This Last Last — Since Jan. 1. — 
— week. year. 1934. 1933. 
Chic ago 5 61,291 48,664 1,589,567 1,729,890 
} , 65,907 74,633 1,942,587 2,137,194 
Boston 24 O70 23,154 21,333 677,641 681,913 
Phila. 20,512 19,443 16,685 572,794 732,539 
Total 157,467 169,795 161,265 4,882,589 5,281,536 


Cold storage movement (lbs.): 





Same 
—" Out On hand week day 
July 5. July 5. July 6. last year. 
Chicago .. 400,279 59,357 16,608,410 = 330,820 
N. Y. «...280,461 4,431,526 1,972,446 
Boston . 160.170 2,986,663 "5.008, 589 
Phila. ..... 47,480 3,214,722 4,990,480 
Total -...807,390 178,541 27,241,321 49,302,335 





FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis Nae vessel Atlantic ports: 








pedpsemeekene sa enenen Ones @$23.00 
Ammonium sulphate, double bags, 
pe lbs. f.a.s. New York nom, 
Blbod dried, 16% per unit.......... 2.40 
Fish scrap, dried, 11% ammonia, 
10% B. P. f.o.b. fish factory 2.50 & 10- 
Fish meal, foreign, 11% ammonia, 
lo \ Minar ckteeteannes @ 35.00 
Fish scrap, acidulated, 6% ammo- 
nia, 3% A.P.A. Del’d Balt. & —_ 
Sane Niet ail einen paral ass 2.50 & 50c 
= + pecgonpe per net ton: 
Ore Per err 24.5 
os S00°ib. bags g 290 
in 100-lb. bags @ 27.0 
Tankage, ground, ag ammonia, 
3S Se eee 2.25 & 10 
Tankage, unground, 9@10% ammo- 
TE 00 00n.0ns05senbeseesessevecess 2.00 & 10¢ 
Phosphates. 
Foreign bone meal, steamed, 3 and 
SS Gaee, BOF GOR, GEEecccceccece @ 26.00 
Bone meal, raw, South ‘American, 
4% and 50 bags, per ton, c.i.f.. @ 25.00 
Superphosphate, bulk, f.o.b. Baiti- 
more, per ton, 16% flat........... @ 8.50 
Potash. 
Manure salt, 30% bulk, per ton..... @ 15.0 
Kalnit, 14% bulk, per ton......... @ 9.70 
Muriate, in bulk, per ton.......... @ 25.0 
Sulphate in bags, per ton.......... @ 35.00 
Shipment July/Dec. 7 
Dry Rendered Tankage. 
50% unground @ 42% 
ere @ “474 


BONES, HOOFS AND HORNS 


Round shin bones, avg. 48 to 50 Ibs., 
2e8 





per 100 piece 75.00@ 85.00 
Flat shin bones, 

es | eee ee ee @ 65.0 
Black or striped hoofs, per ton...... 45.00@ 3.00 
Wewee BOGE, POF BR. cccccccecvccece @100.0 
Thigh ene avg. 85 to 90 Ibs., per 

Ee MD 6 0 Ok cece tewwoneueseens @ 70.0 
Horns, yo WD GUREB. cc cccesics 75.00@ 200.0 


= fo — 


NEW YORK MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York, for week ended 
July 7, 1934, with comparisons: 









Week Cor. 
ended Prev. week, 
West. drsd meats: July 7. week, 1933. 
Steers, carcasses. . 7,521 11,456 6,382 
Cows, carcasses. . 645 707 572 
Bulls, carcasses. . 292 246 130 
Veals, carcasses... 10,208 15,441 9,470 
Lambs, carcasses. 29,052 32,060 28,905 
Mutton, carcasses. 963 519 2,008 
Seef cuts, Ibs.... 451,3 393,168 507,436 
Pork cuts, Ibs... .1,363,059 1,749,556 1,455,126 
Local slaughters: 
Cattle 8,727 
Calves 14,250 
Hogs 32,251 
Sheep 60,106 





PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia for 
the week ended July 7, 1934: 





Week Cor. 
ended Prev. week, 
West. drsd. meats: July 7. beeen 1938. 
Steers, carcasses ...... 1,839 2,740 
Cows, carcasses ...... 1,113 7s 251 856 
Bulls, carcasses ...... 464 437 396 
Lamb, carcasses ...... 1,630 10,324 1,702 
Venl, curcasses ...... 9,596 2,2 = 15,081 
Mutton, carcasses .. 126 825 
Se Me  Sexenadeaweal .328,156 279,026 465,784 
local slaughters: 
RE are ne 1,305 1,649 1,404 
NIN de acai Stak Ship, Bisa rll 2,649 3,830 2,888 
ES ee See 11,487 14,736 14,545 
EEN ds vecceeusasencae 4,750 5,486 5,78 
~— Yo 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended July 7, 1934, 
with comparisons: 


Week 
ended Prev. 
West. drsd. meats: July 7. week. 
Steers, carcasses ............ 2,471 2,568 
Cows, carcasses ..\......+.. 1,511 1,153 
TOGEES, CRTORSSCD 2. deccwcccss 24 3 
Veal, CAFcasses ....cecccccees 504 1,075 
Lambs, carcasses: ...$........ 17,147 16,798 
Mutton, carcasses ............ 102 176 
Uy G  Savicceceetacvaswes 175,299 203,741 
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INCREASE REDUCE 

EFFICIENCY COSTS 
Use these Machines 

eee eS Fama am 





Pork Scribe Saw Ham Marking Saw 
Beef Scribe Saw Rump Bone Saw 
Combination Rump Bone Saw & Carcass Splitter 
Fat Back Splitter Kosher Chuck Saw 
Hog Back Bone Marker 


BEST @ DONOVAN 


332 S. Michigan Ave. Chicago, Illinois 














iin Vapor Brush 




















& A See page 16 of THE 
NATIONAL PROVISIONER 
July 7—then write for de- 
scriptive folder. 




















N. Ransohoff, Inc., 


West 7lst St. at Millcreek, Carthage 
Cincinnati, > 








PIMIEXO 


— POWDERED — 


the outstanding sweet red 
spice for fine flavored sausage! 





The Pure sweet red spice (powdered fine) 
with actual condimental value—“An Amer- 
ican Product.” 


Its use in Sausage improves flavor and style 
and gives a distinct selling advantage. 


ORDER TODAY! 


Used extensively by I. A. M. P. members 


CHILI PRODUCTS CORPORATION, LTD. 


1841 East 50th St. LOS ANGELES, CALIF. 
160 E. Illinois St. Chicago, III. 
“THE HOUSE OF STANDARDIZED QUALITY” 








Backus Baskets for 
Delivering Meats 


Easily cleaned 
Sanitary 
Light enough 
to reduce 
deadweight 


Strong enough 
to stand 
the knocks! 


A. BACKUS, JR. & SONS 


1522 W. Fort St., Detroit, Mich. 


















For Quality Meat 
Products 


KUTMIXER 








Write for 
circular 


THE HOTTMANN 
MACHINE CO. 
3325 ALLEN STREET 





PHILADELPHIA, PA. 














PROTECT 


FRANK BUNCHES 


from losses caused by drop- 
page, shrink, contamination, 
rough handling. It pays! 
FRANK BAGS protect the 
franks, guard your profits. 
Savings pay their cost! 


for samples 


WRITE! 
h, boobs 


State 1637 
222 West Adams St., Chicago, Ill. 
Selling Agent 
THE ADLER COMPANY 


CINCINNATI 
The World’s Largest Knitters of Stockinette Fabrics 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 
insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 





Position Wanted 


Men Wanted | 


Plants for Sale 





Sales Manager 


Available now. Young, aggressive. Out- 


standing record for 15 years in plant, 
branch house and car route sales with one 
of country’s leaders. Highly successful 


in contacting chains and large buyers. 
Will go anywhere. W-622, The National 
Provisioner, 407 S. Dearborn St., Chicago, 
Ill. 





Do You Plan to Make Dog Food? 


If so, you need the right advice to 
keep out of trouble. Expert with prac- 
tical experience can establish formulas 
and methods and start production for 
you. W-620, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 


Hide, Tallow, Grease Buyer 
Wanted, experienced hide, tal-| 
low and grease buyer for central 
state. Address Box 536, Des| 
Moines, Iowa. 


Modern Sausage Plant 


For sale, modern sausage plant in central Flor. 
ida, practically new. Cooler space and equipment 
for slaughtering hogs. Good possibilities in trade 
territory of 200,000. Wonderful opportunity for 
right party. Would consider selling half interest 
to party capable of handling business. Corre. 
spondence invited. FS-626, The National Provi- 
sioner, 300 Madison Ave., New York City. 





Packinghouse Superintendent 


Wanted, superintendent thoroughly 
versed in all departments, fully able to 
handle men, who understands yields and 
costs. Give full details of experience. 
W-614, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago. 





Sausage Foreman 


Sausage expert with knowledge of all 
products, including specialties, is avail- 
able. Knows costs and can make quality 
product from any materials. Experienced 
in latest cures and methods; or will come 
for a short time to straighten out any diffi- 
culties. W-612, The National Provisioner, 
407 S. Dearborn St., Chicago, Il. 





A-1 Sausagemaker 


Position wanted by A-1 sausagemaker 
and all-around packinghouse man. Can 
produce any kind of sausage at lowest 
cost; also meat loaf, boiled and baked 
hams and specialties. Not afraid of work. 
Guarantee results. _W-625, The National 
saoveaeener, 407 S. Dearborn St., Chicago, 





Sausagemaker 


_ Young German with many years’ prac- 
tical experience manufacturing high-qual- 
ity domestic and summer sausage and spe- 
cialty loaves desires permanent position 
with medium-sized plant. Can handle men 
and operate department at profit. Best ref- 
erences. W-621, The National Provisioner, 
407 S. Dearborn St., Chicago. 








Let The National Provisioner Want | 


} Are you looking for a position? | 
| Ads. find one for you. | 


Business Opportunities 





Business Need Outside Help? 


If obligations are hindering your prog- 
ress and there is also need for additional 
operating capital, there is help to be had 
on thoroughly business-like, low-cost basis 
by men experienced in financial readjust- 
ments. Interviews involve no ay gt 
and are strictly confidential. W-613, The 
National Provisioner, 407 S. Dearborn St., 
Chicago. 


_ Have You Ordered | 


The New | 
Multiple Binder | 


for your 1934 copies of 


THE NATIONAL 
PROVISIONER. 


A complete volume of 26 issues 
can be easily kept for future ref- 
erence in this Binder. | 











Equipment for Sale 





Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant. 
Guaranteed in A-1 condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 





Rendering Equipment 


For sale, 10 Rotary Steam Tube Dryers, 6x3? 
long, each with 37—4” tubes. Complete Hydro 
genated Oil Plant. Send for circulars listing 
Grinders, Melters, Lard Rolls, Filter Presses, - 
ers, Cutters. Meat Mixers. Hammer Mills, Disinte- 
grators, Kettles, etc. What idle machinery have 
you for sale? 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City. 





Sausage Machinery for Sale 
No. 43 silent cutter and motor 
No. 27 silent cutter and motor 
1000-1b. mixer 
700-lb. mixer 
400-lb. mixer 
No. 56 grinder and motor 
No. 56 pulley grinder 
No. 41 grinder and motor 
400-lb. stuffer 
200-lb. stuffer 
100-lb. stuffer 
200-gallon steam jacketed kettle 
Thoroughly overhauled, perfect condi- 
tion. FS-624, The National Provisioner, 
407 S. Dearborn St., Chicago, Ill. 











| Take Advantage of these Opportunities| 



































SERVICE 


to Meat Packers 


Unequalled quality and perfect uniformity 
of CALVEG Onion and Garlie Powders; 
Pecled Pimiento Flakes; Vegetable 
Meat Loaf Mixture: and Green Bell 
Pepper Flakes are the reasons why the 
well-known distributors at the right handle 


CALVEG exclusively! 


THE BURBANK CORP., Burbank, Calif. 





iy CINCINNATI: 
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CHICAGO: 
Sokol & Company 


Frank Tea & Spice Co. 
DETROIT: 


Asmus Brothers 


PHILADELPHIA: 


HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 
723 West Lake Street 


Chicago 








J. K. Laudenslager, Inc. 
612-16 West York St. 








PITTSBURGH: 
Con Yeager Co. 


ST. LOUIS: 


Jas. H. Forbes 
Tea & Coffee Co. 


SAN FRANCISCO: 


California Casing Co. 





THE CUDAHY PACKING CoO. 


Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street 


Chicago, U. S. A. 


—— 











1180 Folsom St. 
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men To your own satisfaction 
= the SUPERIORITY of 
e | SAYER & CO. CASINGS 
— | SHEEP — HOG — BEEF 
itt Sayer & Co. are in a unique position 
a to supply every demand of packer 
7 and sausage manufacturer 
@|SAYER & CO 
Cue S 
= 
we 466 Washington St. New York City 
sale 
0 hei Casi 
ppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 
. eee CHICAGO, U. S. A. 
— New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 
paunities 
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) \ RS Re vee SAE SIE, 
Hog Bungs ie f if es 
Hog Bung Ends 4 r i . é I 


Sewed Casings |r waa 

Manufactured Under Sol May Methods Rounds 
by the Pioneers 

of Sewed Sausage Casings 


PATENT Casing Company 


617.23 West 24th Place Chicago, Illinois 


es 


Bladders 
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THE E.. KAHN’S SONS Co. 
CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


St. Louis 
Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 
HAMS and BACON 
“Deliciously Mild” 


Represented by New York Office—259 W. 14th St. 


NEW YORE PHILADELPHIA WASHINGTON BOSTON 


H. L. Woodruft W. OC. Ford Samuel P. G. Gray 
969 W. 14th St. 38N.DelawareAv. 681 Penn. Av.,N.W, 148 State St. 
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Hunter Packing Company e 
3, East St. Louis, Illinois RATH PACKING Co. 















> Straight and Mixed Cars . ¥ ¥ 
| of Beef and Provisions Pork and Beef Packers 
i NEW YORK OFFICE BLACKHAWK HAMS and BACON 
410 W. 14th Street Straight and Mixed Cars of 
Packing House Products 
REPRESENTATIVES: 
v. 0 incon Setenmanin Waterloo, Iowa 




















KINGAN s.Co. 


PORK and BEEF PACKERS A O R M E a 




















































Producers of the Celebrated GOOD FOOD 
“RELIABLE” Brand : ‘ 
HAMS BACON LARD Main Office and Packing Plant 
Main Plant ar he pe INDIANA Austin, Minnesota 
New York, N. we Richmond, Va. Baltimore, Md. 
Bytacuse, N. Atlanta, Ga. Washington, D. C. 
Jacksonville, wie. Philadelphia, Pa. Boston, Mass. | 
ann, Ve Pittsburgh Pe, Binghamton, 'N. ¥. | 
rae we JACOB DOLD PACKING Co. o* ~ 
SS MS = 


SHIPPERS of STRAIGHT and MIXED CARS of PORK, BEEF SAUSAGE ano PROVISIONS 
™. Qe ee 8 te ee a ee 
ee ad 


BUFFALO v OMAHA * WICHITA e =? 


| Dott HAMS =< BACON cy 
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UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 





Oleo Oils Stock Foods 
Stearine Calf Heads 
Tallows Cracklings 


Pulled Wool Calf Skins 
Pickled Skins Horns 
Packer Hides Cattle Switches 





43rd & 44th Streets 
First Ave. and East River 


Selected Beef and Sheep Casings 
NEW YORK CITY 


Telephone 
Murray Hill 4—2900 





















A full week at 
Agua Caliente 


4 25 q 
5 le PEND a few hours in the 


land of 
romance where laughter and gaiety 
reign! Paris wines and champagnes at 


2 in a room 


Includes: Paris prices—Havana cigars 4 pee 

5 prices! . . . these are some of the advan- 

Seas wih Com, tages of the Agua Caliente Duty Free 
Meals—Sports, Zone. Write for free brochure, "Bottoms 
Floor Show Up," containing some interesting recipes. 


AGUA CALIENTE 


Old Mexico, just 18 miles south of San Diego, California 
ADDRESS 338 BANK OF AMERICA BLDG., SAN DIEGO 











Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. 8S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 





——_____| 
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Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 


U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 
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WESTON TRUCKING & FORWARDING CO., ne, | 


Specializing in the Distribution of Packing- 
house Products in the Metropolitan Area. 


Refrigerated Service 


15-19 Brook St. Jersey City, N. J. 




















. a 
Partridge 
PORK PRODUCTS—SINCE 1876 

The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 
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: Managers 
PURE MEAT 
PRODUCTS Ww, 
Zeus Pacino, 


TASTIEST! 


Because Capital Brand Hams and Bacon have 
such fine flavor—they are always in favor 


The Columbus Packing Co. 
PORK AND BEEF PACKERS 


Columbus, Ohio 
New York Office: 410 W. 14th St. 











Liberty | 
ALS Bell Brand 
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F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 





Hams— Bacon—Sausages—Lard—Scrapple 


———_———_ 
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SAALBANY Packine Co.Ine 


ALBANY,N.Y. 
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JOHN MORRELL & Co. 


“Since 1827” 


Ottumwa, Iowa 
Packing Plants, Sioux Falls, S. D. 
Topeka, Kans. 


General Offices 
OTTUMWA, IOWA 


Hams, Bacon 
. Lard, Sausage 
Canned Foods 


Beef, Pork 
Veal, Mutton 
Mince Meat 
































Philadelphia Scrapple a Specialty 


John J. Felin & Co., Inc. | 1 














4142-60 Germantown Ave., Philadelphia, Pa. best 
New York Branch: 407-409 West 13th Street Delicatessen 
* The 
Paradise  Theurer-Norton Provision 
Brand Cousins 
ae Se ceveLanD PACKERS onto 

















EASTER BRAND 
Meat Food Products | 


25 Metcalf St. The Danahy Packing Co. Buffalo, N. Y. 
























fooas of Unmatched Quality C.A. a Co., Inc. 
ca, N. Y. 


Sea AAY Manufacturers of 
QUALITY — ae 


HAMS—BACON 

















LARD—SAUSAGE 
HAMS LARD 
SOUTHERN ROSE SHORTENING BACON DAISIES 
The Wm. Schluderberg-T. J. Kurdle Co. FRANKFURTS SAUSAGES 
| Meat Packers Baltimore, Md. QUALITY PorkProducts ThatSATISFY 
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REMARKABLE 
FEATURE IN 


INTERNATIONAL 
TRUCKS 


I" ALL heavy-duty 6-cylinder Inter- 
national Trucks from 1)4-ton to 74- 
ton the cylinders are individually re- 
movable and replaceable. When the 
old cylinders are worn, brand-new cyl- 
inders and pistons, duplicates of the 
originals, are put in. The vital part of 
the engine is actually made as good 
as‘new. Reboring does not renew— 
each reboring changes and unbalances 
the engine and weakens the cylinder 
walls. Reboring destroys original co- 
ordination of parts; replacement re- 
storés it. Replacement — of 
one, or two, or all cylinders— 
can be speedily, easily, and 
economically made in an 
International while the en- 
gine stays in the truck. More- 
over —replaceable cylinders 


make an International engine a 
better engine from the start. Its cyl- 
inder walls are machined to uniform 
thickness, assuring even cooling, 
even expansion and contraction. 
We know the lasting value in this 
feature. In the past twenty years In- 
ternational Harvester has placed in 
users’ hands nearly a million engines 
with cylinders removable. That 
means a world of experience, a world 
of opportunity for knowing. 
Replaceable cylinders are an excel- 
lent ex- 
ample 
of the 


extra 


quality 


@ See how the separate cylinders are lifted out. The en- 
gine stays right in the truck. International has made 
nearly a million engines with replaceable cylinders, 


and value built into International 
Trucks. They add to the cost of manu 
facture, but they lower the cost of 
hauling. Veteran International owners 
whose trucks take everlasting punish 
ment know this feature for “‘a swell 
idea.” They say that it “adds $500 to 
the value of a truck”—“adds tremen- 
dous mileage to its life.” Ask some 
of them! 

When you need trucks, have an 
International demonstrated to you- 
the right model for the job. Sizes 
range from }4-ton to 74-ton. Tele. 
phone a nearby International branch 
or dealer. 


INTERNATIONAL HARVESTER COMPANY 
606 S. Michigan Ave. oF AMERICA Chicago, Ii. 


INCORPORATED ) 


When you visit 


THE 


WORLD'S FAIR 


@ Above: Hardened Exhaust-Valve Seat Inserts. 
This feature was long ago made standard Interna- 
tional practice These inserts retard valve seat burn- 
ing, engine efficiency is retained, and the valves 
seldom need grinding. 


at CHICAGO, 


don’t fail to see the 


beautiful display of 


restyled 


@ Left: Replaceable Precision-Type Bearings, an- 
other feature of International Truck engines. These 
bearings make it possible to replace connecting-rod 
or main bearings quickly, at low cost. This man is 
under the engine, replacing the bearings. The en- 
gine stays right in the truck. 


Internationals 
in the 


Harvester Exhibit. 


INTERNATIONAL TRUCKS 
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AT WORLD'S FAIR 


See the ANCO Dried Beef Slicer and 
Packing Tables in the ARMOUR 
AND COMPANY exhibit and ANCO 
Sliced Bacon Packing Conveyors in 
the WILSON & CO. display. coseed 


Choose 





No. 313 Sausage Meat Truck 


Sanitary — Durable — Balanced 


The construction features, originated by ANCO years ago, have 
since been adopted as standard construction in Packinghouse 
Trucks. ANCO Truck bodies are electric-arc welded. No bolts 
or rivets go thru the bodies. Running-gear is bolted to special 
brackets which are welded to the bodies before galvanizing. 





SANITATION AND DURABILITY 


Sanitation and added strength are insured by the special flanged 
rim, rounded corners, welded seams, and heavy running gear. 
BALANCE AND SAFETY 


All ANCO Trucks are scientifically balanced for easy manipula- 
tion, to conserve energy of the handlers. Handles on two wheel 
Trucks are shaped to protect the hands. 


SPECIAL REQUIREMENTS 


We gladly design and manufacture Special Trucks to meet in- 
dividual requirements, also bodies made of Stainless Steel. 


Write for Truck Catalog today. 


THE ALLBRIGHT-NELL CO. 


5323 S. Western Boulevard, 


Eastern Office Western Office 


117 Liberty st. Chicago, IL 111 Sutter St. 


San Francisco, Calif. 


New York, N. Y. 








SHOW OFF YOUR MEATS WITH ATLA 


Swift's Atlas Gelatin was perfeg 
for just one purpose making jellied mea 


It is: — CLEAR... . Allowing the meats to show off 
to real advantage. 


TASTELESS . . . Not interfering with the 
flavor of the meat. 


HIGH TEST... For this reason, very 


economical. 


We believe that more Atlas Gelatin is used for jell 
meats than any other brand. 


Atlas meets in purity all government requiremel 
and state or federal pure food regulations. : 


Swift & Company, Chicago 


Guarantee: “If you are not 100% pleased with the gelatin — both as to result 
and economy—you may return it to us at our expense.” 
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